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NEER SPECIALIZED PUBLICATION FOR CONFECTIONERY MANUFACTURERS 


AUGUST Sweating Gum Drops 


Packaging Clinic Covers 


1 9 5 2 Supermarket Items 





This headline is not just a trick claim to induce you to read further. It’s a 
proved fact... proved day-in and day-out by candy manufacturers everywhere! 
COFFEE FORTE actually cuts coffee costs in half, yet gives candies a rich, cup-ot- 
coffee aroma, as well as the full-bodied flavor that creates repeat sales! You save 
50% because COFFEE FORTE is double-strength! You'd actually need twice as 
much pure dry instantly soluble coffee to build up the same degree of flavor. Yet 
COFFEE FORTE costs no more! Write, wire, phone . . . we'll tell you all about it! 


AMERICAN FOOD FLAVORS 
For Cream Centers 
& Hard Candies 


VANILLA EXTRACTS 
(Pure & Concentrated) 
FRUIT FLAVORS 


COFFEE FORTE 


| SAMERICAN FOOD LABORATORIES. 


860 Atlantic Avenue, Brooklyn 17, N.Y. 
3968 NORTH MISSION ROAD, LOS ANGELES, CALIF = PHILADELPHIA * BALTIMORE * DETROIT * CHICAGO © SAN FRANCISCO 





ALVA FLAVORS ALVA FLAVORS ALVA FLAVORS ALVA FLAVORS « 
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BUT TECHNICALLY RIGHT/ TOO 





Yet Alva flavors are soundly designed 
by an organization of capable food chemists whose knowledge, experience and 
facilities are unmatched. An Alva flavor is perfection in flavor and technically 
right in the product for which it is recommended. 


You should examine the new 
LEMON — LIME — ORANGE 


imitation confectionery flavors developed from new 
materials that are remarkable for imparting superbly 


/ 


natural flavor to finished confections. 


\ VAITV * SYOAVIA VAITV © SHOAVIA VAITV * S¥YOAVIA VAIVY * SHOAVIA VAI 


Write for the big complete ALVA 
catalog and see ALVA Flavors’ com- 
plete line in every quality, strength 
and price class. 


VAN AMERINGEN-HAEBLER, INC. 
521 WEST 57th STREET 
NEW YORK 19, N.Y. 
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THIS IS FOR YOU.. 
AND IT’S NEW - 
BRAND NEW! 














THE FINEST BLACK RASPBERRY you've ever tasted! 

Of that, we're sure because this new specialty, 

FRITZBRO HARD CANDY FLAVOR BLACK RASPBERRY IMITATION, 
is really a master work of skilled flavoring. 
A subject of intense laboratory study by us 
for many years, it is only now that we feel 
a perfect reproduction of this lusciously flavorful, 

aromatic fruit has been produced, capable of withstanding 

the high heat of top grade hard candy manufacture. 

We believe you'll agree after you've sampled 
and tried this delicious, economical new flavor. 
Write us without delay and we'll send you 


FREE trial quantity with complete instructions for its use. 


ae see nd and F R I T 1 %% C 7 & 
new Flavor Catalog. 
ee IR 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
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BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
*St. Louis, Missouri, *Toronto, Canada and * Mexico,D.F. FACTORY: Clifton, N. J. 
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Edited and Published 
in Chicago 


The Candy Manufacturing 
Center of the World 


EARL R. ALLURED 
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Wesley H. Childs 


MANAGING EDITOR 
Alice W. Burnham 


EASTERN MANAGER 
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Pioneer Specialized Publication for Con- 
fectionery Manufacturers-Management, 
Production methods, Materials, Equip- 
ment, Packaging, Purchasing, Sales, Mer- 
chandising. 





READ WHEREVER CANDY IS MADE 
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COVER: Photograph courtesy Ace Carton Corporation. Showing strip 
ping of printed sheets prior to shipping Oh Henry cartons. 


Published Monthly on the 5th by The Manufacturing Confectioner Publishing Company, pub- 
lishers of The Manufacturing Confectioner—The Blue Book—The Candy Buyers’ Directory. Execu 


tive offices: 418 No. Austin Blvd., Oak Park, Illinois. Telephone EUclid 6-5099. Eastern offices 
303 West 42nd Street, New York City 36, N. Y. levepnowe Ci.cle 6-6156. Publication Offices 
Pontiac, Illinois. Copyright, 1952, Prudence W. Allured. All rights reserved. Suoscription price 


One Year $3.00. Two years, $5.00. Per copy, 35c, except September, ‘Purchasing Executive Issue": 
$2.00. In ordering change of address, give both old and new address. Entered as Second Class 
Matter, April 20, 1939, at the Post Office at Pontiac, Illinois, under the Act of March 3, 1897. 
Member: National Confectioner s Ass'n. Western Coniectione y Salesmen's Ass'n, National Candy 
Wholesalers Ass'n, Audit Bureau of Circulation, Associated Business Publications. Foreign Sub- 
scriptions: One Year, $4.00. Two years, $7.00. Canadian Su*scriptions: Same as U. S. 











BERKS BATCH 
MIXER 


Saves 60% of labor 
and floor space. 


Uniformly incorporates 
color, flavor and acid. 


Up to 10% scrap may 
be included. 




















HOHBERGER BALL MACHINE 


Production up to 1,200 lbs. per hour. Continuously 
forms filled or plain balls, barrels, unusual shapes, 
sunbeam starlights. Ten-groove electrically-heated 
sizer. Improved oscillating cooling conveyor. 


LATINI DIE POP 
MACHINE 


Up to 200 perfect 
pops per minute. 


Positive stick insertion. 


Wood, paper, or cel- 
lophane sticks. 


Weight control. 


Interchangeable dies. 





Representative: 


John i # man, aa 


152 West 42nd Street 


New York 36, N. Y. 
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Confectioners 
Briefs 





@ Rockwood & Co., manufacturers of chocolate 
products, have received official recognition from the 
U. S. Olympic Food and Housing Committee. 


Pio > 


Ss 


. 


“4! 


= US.OLYMPIC TEAM 
Selects 


DOD CHOCOLATE 





‘ 


The first cases of Rockwood chocolate are shown 
arriving in Helsinki, Finland, for the United States 
Olympic Team aboard a Scandinavian Airlines 
cargo transport. 


@ Wm. Wrigley, Jr. Company has started construc- 
tion of modern warehousing and distribution facil- 
ities in the Bergen County Industrial Terminal at 
Terterboro, New Jersey. The structure is to be a 
one-story steel building containing approximately 
30,000 ft., and will be ready for Fall occupancy, at 
which time the Company’s offices and warehouse 
will be moved from New York. 


e@ Chase Candy Co., St. Louis, has transferred Vice 
President Homer L. Rothleitner of Chicago to take 
over company operations there. Mr. Rothleitner has 
been in charge of Chase sales to variety syndicate 
chains. 


e Schutter Candy Company, formerly a division 
of Universal Match Corporation, began operations 
on July 1, as a new and separate operation. Al- 
though wholly owned by Universal, Schutter’s man- 
agement and activities will now be centered in its 
own Chicago plant. Aaron Fischer, President of 
Universal, has announced that this change is a 
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You buy materials, labor, 
packaging, advertising and a host of 
other ingredients. But only one 
consideration brings your first-time 
customer back again — How did 
your product tastel 


Good taste alone compels repeat 
business ...and providing the essentials 
of good taste — FINE FLAVORS 

— is the business of D&O. 


The Dolco 5200 Flavor Line adds this 
indispensable ingredient to your 

hard candies, fondants, creams, gums 
and jellies. STRAWBERRY, GRAPE, 
CHERRY, BANANA, PEACH, 


wn the DOLCO 5200 FLAVG? 
sells your 


il- all-day suckers \\ 


ely all year ‘round PINEAPPLE and 14 other top-notch 
at flavors . . . All day long and all 
ise year ‘round Dolco 5200 Flavors add 

good taste to your product and 
ail good customers to your books. 
ike Ask for new flavor catalog. 
las Trial quantities on request. 
ate 
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xy DODGE & OLCOTT, INC. 





Al- — 180 Varick Street + New York 14, N. Y. 
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part of a comprehensive program to develop 
Schutter and enable the candy company to serve 
its customers more effectively. 


e@ Fanny Farmer’s Bronx Studio was host recently 
to a group of foreign delegates at Columbia Uni- 
versity for the International Organization of Stand- 
ardization Conference. Shown experimenting with 





bon-bon dipping is Miss Maria Gaillard, daughter 
of Dr. John Gaillard of American Standards As- 
sociation. Interested spectators in her aptitude for 
the task are delegates from Berlin, Spain, Norway 
and Switzerland. 

e@ Barton’s latest boast is their bloom resistant 
chocolates, which, they promise, will not turn gray 
no matter how high the summer heat rises. 





e “Nothing Sells Candy Like Candy Itself” was 
the featured phrase used by John H. Reddy, Presi- 
dent, Lovell & Covel Company, at the Company’s 
sales conference held at its plant in Cambridge in 
June. Mr. Reddy stressed the importance of at- 
tractive and adequate displays of candy to suggest 
and stimulate purchases. 


e@ Hy Becker has been elected Vice President and 
Director of Sales of the Gold Medal Candy Cor- 
poration and Vice President of Korday Candies, 
Inc., according to re- 
cent announcements 
made by Victor A. 
Bonomo and Samuel 
D. Fried, presidents of 
the respective com- 
panies. 

Mr. Becker has been 
connected with the 
candy industry for 23 
years, with Metro 
Chocolate Company 
and Ridleys, and later 
as General Sales Manager of the Huyler companies, 
and Sales Manager of the Up-To-Date Candy Com- 
pany. 


Mr. Becker 


Sidney M. Kent was elected Treasurer of the 
Gold Medal Candy Corporation. Additional ap- 
pointments include Isadore Feitelson, Purchasing 
\gent and Credit Manager; Alexander MacLeod, 
Office Manager; Walter Mitchell, Traffic Manager; 
John Nicholas Selig, assistant to Mr. Fried; Andrew 
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AT Y0 | R § F RVI C F } Consult Hubinger’s technical lab- 








CONFECTIONER'S 


making problems. No obligation, of course. 


OK BRAND THIN BOILING STARCHES - OK BRAND MOULDING STARCH 


oratories for help with your candy- 





CORN SYRUP tHe wusincer co., KEOKUK, IOWA 


EXCEPTIONALLY PURE! CRYSTAL CLEAR! ABSOLUTELY UNIFORM! 
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Staley takes kernels 
of corn... 


puts them through 
millions of dollars worth 
of equipment. 









and they emerge as 


 Sweetose 


... most efficient liquid sweetener 
the candy industry has ever known! 








Sweelose —Staley’s enzyme-converted corn 
syrup works candy miracles! Water-white, odorless, 
it imparts nothing but sweetness—twice the sweet- 
ness of ordinary corn syrup. It attracts and retains 
moisture, gives your candy better appearance and 
flavor, greater freshness and sales appeal. More and 
more confectioners are discovering that “It’s good 
business to buy from Staley!” Write for full de- 
tails today. 


A. E. STALEY MFG. CO., Decatur, Illinois 








Staley’s CSU Staley'’s zl Staley'’s STARCHES 
A high quality confectioners’ Corn Syrup Lecithia Concantrate gives.better mixing, Include a full line of improved confec- 
adaptable to standard candy formulas. flavor and moisture retention. tioners’ starches for cooking and moulding. 


for August, 1952 Page 9 








Tehel, Superintendent in Charge of Production ; and 
Joshua Schatz, Plant Engineer. 

Tico Bonomo remains as Secretary of the Gold 
Medal Candy Corporation and Korday Candies. 


e@ Peter Kramer, Jr., Peter Kramer & Son, Inc. 
Somerville, Mass., and president elect of the Na- 
tional Candy Whole- 
salers Association, is 
off for a summer tour 
of the European con- 
tinent. 

Accompanied by 
Mrs. Kramer, his son 
Peter III, and his 
mother, Mrs. Peter 
Kramer, Sr., he sailed 
from New York on the 
maiden voyage of the 
new luxury liner, S. S. 
United States. 

The Kramers are 
planning an auto trip 
through France, Switz- 
erland, Italy, Belgium, and Holland, and a short 
trip by air to London, They will visit various candy 
firms in Europe, along with scenic points of interest. 





Mr. Kramer 


e@ Bunte Brothers of Chicago, honored Miss Anna 
Weir at a banquet in recognition of her 50 years 
of service with the company. Three hundred per- 
sons, who have been in the company’s employ for 
10 years or more, attended the banquet. Miss Weir 


came to Chicago from Winona, Minnesota, and has 
been with the company since 1902. For many years 
she has been head forelady in charge of packing. 
Mr. F. A. Bunte, president, presented Miss Weir 
with a check and a diamond studded pin in com- 
memoration of her long faithful service. 





This picture represents an aggregation of 210 years of employ- 
ment at Bunte Brothers: Mr. Herman Wilke, employed by the 
company since 1890; Miss Anna Weir, 1902; Mr. F. A. Bunte, 
president, 1909: and Mr. Ed Rodisch 1897. 


@ Leopold Groenhut recently purchased the one- 
story factory at 898 Kent Avenue, Brooklyn, and 
will occupy it for the manufacture of novelty 
chocolate candies after alterations have been com- 
pleted. 











Page 10 


For superior quality gum 
jellies that stay fresh months 
longer, always specify... 


CITRUS PECTIN 


FOR 
CONFECTIONERS 


Write for information and free sample 
SUNKIST GROWERS 
PRODUCTS DEPARTMENT * ONTARIO, CALIF. 


400 W. Madison St., Chicago 6, Ill. 
99 Hudson St., New York 13, N. Y. 
318 Cadiz St., Dallas 2, Texas 
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618,000 tons 


i 
504,000 tons 


375,000 tons 


be wet ee 
1948 RRR irs 


se of all sugar used 
commercially, 1 out of 5 


tons is Niquuid—clanty a vote 1947 |ARLUIRU RCS 


of confidence for this new 
type of sugar pioneered by 

















Refined Syrups & Sugars 
100 200 300 400 500 600 700 


under the brand name, 
LIQUID SUGAR DELIVERIES IN THOUSANDS OF TONS, RAW VALUE 


FLO-SWEET®! 


In the areas served by Refined Syrups & —essors are using Flo-Sweet. They save 
Sugars, top-flight bakers, bottlers, confec- time, money and labor with Flo-Sweet. 
tioners, ice cream makers, and food proc- Why don’t you? Write for details now. 


Manufactured only by 

TED SYRUPS & SUGARS, INC. 
; pore. bake Yonkers 1, New York 

PIONEERS IN LIQUID  encee SAVINGS, SANITATION AND SERVICE 
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WENTY-FIVE years ago this 

month the sagacious editorial 
staff of Tue MANUFACTURING CONFEC- 
TIONER devoted the issue to the manu- 
facture, packing, and merchandising 
of hard candies. At that time glass 
was considered to be the finest type 
of container for use by the hard 
candy manufacturer. 


i" plans were well under 

way to observe “Sweetest Day” 
during October, and merchandising 
and displays were discussed at some 
length in a full-page advertisement 
sponsored by the Sweetest Day Pro- 
motion Department of the National 
Confectioners’ Association. This was 
the first year that Sweetest Day was 
nationally advertised. Saturday Eve- 
ning Post, American and Liberty 
were the media selected for this im- 


portant event. 


| ‘a | 
silt 
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neice Centuries in Quest of Hard 

Candy was the title of the first 
of a series of articles on the his- 
torical background of the candy in- 
dustry. It’s an ancient profession, 
candy-making, dating as far back 
as 4000 B. C. The base of the early 
candy making efforts was honey. 
Later, earliest recording at the feast 
of Belshazzar, sugar cane was dis- 
covered. In those early times the 
cane, or “sweet stick” as it was re- 
ferred to, was thought to be a kind 
of honey that was produced without 
the aid of bees. 

During the Middle Ages the ai. 
of working with spun sugar in the 
design and building of elaborate 
decorations and table pieces was prac- 
ticed to a great extent by royal con- 
fectioners. Life-like figures of lions, 
tigers, hunting scenes and religious 














Just ANY Flavor 


Wout De... 


TRUTASTE 
*’ FLAVORS 


Sty 
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figures were often made—but for 
royalty exclusively; sugar was still 
too expensive for common folk. 


Because of the terrifically high 
price demanded for a pound of sugar, 
($2.75 per pound in England), Euro- 
pean merchants determined to go 
direct to India, the original source. 
Thus it came about that Columbus 
received the necessary aid to make 
his famous voyage when the West 
Indies were discovered. 


N 1927, as in 1952, these adver- 

tisers were familiar names: Corn 
Products Refining, Fritzsche Bros., 
H. Kohnstamm & Co., Oakite Prod- 
ucts, Package Machinery Co., A. E. 
Staley Mfg. Co., Racine Confection- 
ers’ Machinery Co., Union Confec- 
tionery Machinery Co., and Union 
Sales Corp. 








--« BRING ‘EM BACK FOR MORE! 
NEUMANN - BUSLEE « WOLFE inc. 


5800 NORTHWEST HWY 
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Telephone 


ROdney 3-1130 


CHICAGO 31, 


ILLINOIS 
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SENSATIONAL NEW COFFEE 
IMITATION ANNOUNCED 


Authentic Felton Reproduction, 
Felcafé, Revolutionizes Use of Coffee 


Flavor In Vast New Fields 


As a result of several years of research and 
development, Felton Chemical Company 
chemists have produced a new coffee flavor 
that has revolutionized the use of coffee in 
many products. Candy, ice cream and baked 
goods manufacturers have long been aware 
of the handicaps presented by the lack of 
stability of coffee flavor concentrates, and it 
was this problem which Felton tackled 
first. Literally hundreds of new 
chemicals were isolated in the 
search for proper ingredients, 
and at least fourteen new, 
specific aromatics were dN 
developed. 
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Write For Samples of This 
Amazing Coffee Flavor 


Tell us about the products in 
which you would like to use 
Felcafé. We will be happy to 
send you directions and liberal 
Samples for testing. 


for August, 1952 








75 Times Stronger Than Coffee 


Felcafé has been found to be at least 75 times 
stronger than coffee, and its economy is 
quickly obvious to any manufacturer. Thou- 
sands of batch tests have been made, not only 
by Felton, but by manufacturers using fla- 
vors, and based on the commercial conditions 
of manufacture in the candy, ice cream, des- 
sert, beverage and extract fields. Felcafé has 
proven its record-breaking economy. 


Will Not Cook or Freeze Out 


Felton’s unusual flavor is non-volatile, and 
its stability eliminates any worry about cook- 
ing off or freezing out. Neither does it oxi- 
dize or become rancid. 


Candy Manufacturers 

Applaud Advantages 
Felcafé retains its full-bodied flavor in Hard 
Candy, Toffee, Caramels, Fudge, Soft Cen- 
ters, Creams and Fondants, Marshmallows, 
Gum, Starch Jellies, Chocolate. 


Ideal for Foods and Desserts 


Popular coffee flavor can now be successfully 
applied to Ice Cream, Ices and Sherbets, 
Packaged Ice Cream Mixes, Puddings, Syr- 
ups, Beverage Concentrates, Gelatin, Pie 
Fillings, Cake Fillings, Icings, Toppings, 
Sandwich Fillings, Carbonated Beverages, 
Extracts. 


Versatility of New Flavor 
for Pharmaceuticals 
Coffee as a flavor for pharmaceuticals can 
be a big factor in the success of all kinds of 
products such as Pharmaceuticals, Lozenges, 
Troches, Vitamin Tablets, Cough Syrup, 
Elixirs. 
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#4 re “aes in 
Modern Cocoa Mills 


Machine consists of two 
separate parts: 
1. A vertical plate Mill, water cooled 


for preliminary grinding opera- 
tion. 


2. A powerful three-roller Refiner, 
with water-cooled special metal 


cylinders for final refining of co- C & M Cocoa Mill “MD / 400" 
coa liquor. Hourly Processing — 900 lbs. 






SAVE SPACE @ SAVE TIME 
SAVE MAINTENANCE COSTS @ SAVE LABOR 


Write for folder 


Founded 


i] 


USA RESIDENT REPRESENTATIVE: CAESAR A. MASCHERIN—Room 702, 220 W. 42nd St., New York 36, N. Y. 
CANADA REPRESENTATIVE: HAROLD DAVIS & CO.—824 Notre Dame St., West Montreal 3, Quebec. 
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HI-LUSTRE Heavy-Duty Enrober Bets are built to take 
it—to keep on performing at high efficiency for much, 
much longer than any ordinary Belt . . Tough conditions 
don’t faze HI-LUSTRE .. and you can’t get a better 
Belt for heavy bar work. Its extra weight means that you 


can use HI-LUSTRE on packing tables or without car- 
rier belt. 


This Double-texture Belt (available in either black, white 
or green) gives you a “‘Double-feature” advantage you’ll 
appreciate—that will keep your maintenance and replace- 
ment budget down . . HI-LUSTRE is 

CURL-RESISTANT . . CRACK RESISTANT 


HI-LUSTRE is only one of the remarkable Belts VOSS has developed 
especially for candy manufacturing requirements, during our years of 
specialized attention to the needs of this industry. For outstanding 
quality—and for unequalled service—ask about 
HI-GLOSS PLASTIC COATED COOLING TUNNEL BELTS 
OILCLOTH—SINGLE TEXTURE OR DOUBLE-COAT LIGHTWEIGHT 


¥*% and * 


Endiess Bottomer and Feed Belts—White Neoprene treated, or plain . . Packing 
Table Belting—plain or treated with smooth white flexible coating . . Caramel 
Cutter Boards . . Batch Roller Belting . . and all your other Belting needs... . 














N. RAVENSWOOD AVE., CHICAGO 26, ILi- 
EASTERN OFFICE: 118 E. 28th St., NEW YORK 16, N.Y 
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The chemical con osit bn of certified food colors is a matter 

of public record for all to read. But the production of these colors 
with uniform pure-dye strength, solubility and brightness of shade 
requires equipment, skills and experience which few possess. 


National has completely integrated production of certified 

food colors from basic raw materials to intermediates to 

finished colors . . . with precise control of chemical and physical 
properties at every step in the complicated manufacturing operations. 
No higher quality can be consistently maintained. 


To be sure, specify National. 


CERTIFIED COLOR DIVISION 


ATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR STREET, NEW YORK 6, N.Y. 


© BOSTON PHILADELPHIA CHICAGO CHARLOTTE SAN FRANCISCO PORTLAND, ORE. TORONTO 
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EXCHANGE OIL of LEMON 


When any product sells four times as well as all of its competition combined, 
that’s a sure sign of quality. No product can hold such a dominant sales position 
year in and year out unless it fulfills all of the exacting requirements of thousands 
of quality-conscious buyers. Exchange Oil of Lemon does just that... with a con- 
sistency and regularity that have made it the standard in its field. So little Lemon 
Oil goes so far, why risk buying anything but the best? 

Always specify it by the brand name when you order— 








Distributed in the United States 
exclusively by 


Pe Sa 
180 Varick Street,"New York 14, N. Y. Exchiatg e SUNKIST GROWERS 


DODGE & OLCOTT, INC. 
PRODUCTS DEPARTMENT 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenve, New York 11, N.Y. ONTARIO, CALIFORNIA 
i ve © i L oO F Producing Plant: 


Exchange Lemon Products Co. 
L & | ©] we iia ae 


U. Ss. P. 
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AVAGt LATEST PORTABLE FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control « Variable Speed « Streamlined « Sanitary 


IMPORTANT FEATURES 





1. Aluminum base and body casting—light but 
substantial for long life. 


2. Atmospheric Gas Furnace with stainless steel 
shell for manufactured, mixed and natural gas, 
also liquid petroleum gas 2550 b.t.u. 


3. Steel agitator with improved nickel alloy 
scrapers securely attached to stainless shaft 
yet easily removable. Single or double action 
as desired. 


4. Variable speed from 30 r.p.m. to 60 r.p.m. 
— stopping machine—no clutch or gear 
shift. 


5. Minneapolis-Honeywell gas control and thermo- 
stat for range 160 to 280° F. or 240-385° F. 


6. Exclusive Savage break-back feature, tilting 
within floor space 32" x 48". 


7. Sealed ball bearings and steel cut gears used 
for silent operation. 


8. Stainless steel cream can with brass faucet. 
9. Stainless steel drip pan attachment. 


10. Regularly supplied with copper kettle 24" 
diameter 12!/," deep; also adaptable for 
copper kettle 24" x 16". If desired stainless 
kettle 24" x 12!/," can be furnished. 





The Savage Improved Portable Fire Mixer, Model S-48, was de- 
signed to include many new features and conveniences with automatic tem- 
perature control and variable speed. It is a combination cooker and mixer 
for making caramel, peanut brittle, peanut candies, fudge, nougat, gum 
work, and when equipped with double action agitator is ideal for cocoanut 
candies and heavy masses requiring thorough mixing; in fact this machine 
is suitable for any batches requiring mixing and cooking. 


Savage Fire Mixers are used by large manufacturers as well as individual 
retailers in practically all plants in the United States, Canada and many 
foreign countries. 


SAVAGE BROS. CO. 


M. A. Savage, President e Richard J. Savage, Jr., Vice President 
2638 GLADYS AVE. CHICAGO 12, ILL. 


Since 1855 
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\ For a clean food plant—let ALL THREE of Dow’s proved the sw 
. pesticides go to bat for you! It takes ALL THREE to strike out comple 
\ the bugs—and keep them out. Ask your fumigator about the ill oo 
aw” advantages of using Dow Methyl Bromide periodically— oo 
Dowfume EB-15 regularly—and Dow Mill Spray for a con- 7 
stant residual insecticide. It pays to insist upon: ship M 
1. DOW METHYL BROMIDE-—the old standby for space fumigation in food plant or ware- proof 
house . . . for fumigating incoming materials in the box car . . . for aes 
fumigating small lots of questionable materials in your vault or under posed 
a tarpaulin. _ 
e ac 
2. DOWFUME EB-15—for machinery and spot fumigation to prevent insect build-up. ae 
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3. DOW MILL SPRAY (containing Lindane)—the residual spray that helps prolong the never 
effectiveness of your fumigation. sumed 
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Ask us about the source of this all-around service in your locality. i. 
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THE DOW CHEMICAL COMPANY ge 
Midland, Michigan may | 
New York * Boston « Philadelphia » Atlanta * Cleveland + Detroit + Chicago condit 
St. Lovis * Houston + San Francisco + Los Angeles Seattle 
Dow Chemical of Canada, Limited, Toronto, Canada ) 
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What can be done to eliminate 


The Problem of Sweating Gum Drops 


An interesting and authoritative discussion of what science 
and common sense in manufacture can accomplish in 


solving this. 


HIS time of the year, when heat 

waves and humidity alternate, 
the sweating of gum drops is a nasty 
complaint and has been the cause of 
ill feelings towards the salesman and 
manufacturer alike. We can do noth- 
ing about the weather, but we can 
adjust our processing methods to 
ship a gum drop as nearly sweat- 
proof as possible. Gum drops, some- 
times called starch jellies, are com- 
posed of starch, water, corn syrup, 
sugar and dextrose, with or without 
the addition of cream of tartar or 
acids, 

It is a delicious hot weather candy, 
never too sweet, never too firm, con- 
sumed by young and old, and easy 
on everybody’s teeth—bridgework in- 
cluded. 

A sweaty gum drop smears, sticks 
to the fingertips and is the result of 
much bad processing practice. When 
the merchandise is returned, it is 
practically impossible to determine 
the cause of the sweating. Several fac- 
tors enter into the manufacturing and 
may be responsible for the sweating 
condition. These are: (1) starch and 
water; (2) amount of starch used; 
(3) undercooking of batch; (4) 
cooking the batch too quickly; (5) 
condition of the moulding starch; 
(6) drying period in moulding starch 
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by LE ROY JOUNEAU 


after casting; (7) operation of the 
hot room. 


Starch and W ater 


Before discussing this phase in 
the manufacturing of gum drops, I 
would like to refresh the reader’s 
knowledge regarding the behavior of 
starch and why we pay so much at- 
tention to the suspension of the starch 
in water. Cornstarch (60 fluidity) 
in the natural state is insoluble in 
cold water but appears to absorb 
about 25 to 30% of its own weight 
and does not swell appreciably. At 
140° F, cornstarch takes up about 
300% of its weight in water and at 
150° F, about 1000% based on its 
original weight. 

When the starch slurry is prepared, 
the water should be 75° F. (The 
writer has found this temperature to 
be most suitable.) The slurry tank 
is equipped with a lightning mixer 
with two propellers. The mixer is 





This article introduces Mr. LeRoy 
Jouneau, a new member of The Man- 
ufacturing Confectioner’s writing 
staff. Mr. Jouneau has had a wealth 
of experience in candy manufactur- 
ing in this country and abroad. We 
will present further articles of his 
from time to time. 


clamped at a 30° angle in such a 
manner that the starch slurry is 
whirled against the bottom and the 
inner wall of the tank. This method 
provides a uniform mixing with no 
dead points. For the starch slurry 
we use a ratio of 24 pounds of starch 
and 10 gallons of water at 75° F. 
The water is placed in the tank first, 
the mixer turned on, and the starch 
is slowly sifted into the moving water. 
After all the starch has been sifted 
into the tank, the mixing is continued 
for 30 minutes. The starch particles 
are now well suspended and partly 
gelatinized, which is desirable. 


Amounts of Starch and Water 


The accepted rule is to use one 
gallon of water for each pound of 
starch—because the salesman of the 
starch supplier said so. This is free 
and good advice, but it does not have 
to be applied necessarily and one 
should determine the ratio of starch 
and water to suit his formula and 
method. 

Let us assume the formula calls 
for a 1,000 pound batch consisting 
of 350 pounds of corn syrup, 100 
pounds liquid sugar, and 55 pounds 
of starch. Only 495 pounds of water 
would be required to cook the batch 
properly, with an estimated yield of 
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500 pounds. Should granulated sugar 
be used 50 pounds additional water 
would be added. 


Undercooking and cooking 
the batch too fast 


We have no problem here since we 
are adding the starch suspension 
* slowly in a fine stream to the boiling 
batch. The writer had the best re- 
sults under any conditions by placing 
the sugar, water, corn syrup, dextrose 
in the kettle and bringing to a boil. 
When the batch is boiling, the starch 
is added from the slurry tank in a 
continuous stream adjusted in such a 
manner that the boiling is not inter- 
rupted. After the starch suspension 
has been added, the batch is boiled, 
until the proper string test is reached. 
The writer also used the Refractom- 
eter for a control. The soluble solids 
at this point are not more than 75%. 
This percentage may not be applic- 
able in everybody's plant. However, 
the refractometer control has been a 
great help to supplement the string 
test. While the latter is entirely based 
on the judgment of the individual 
operator, the refractometer reading 
and string test together reduces the 
error of the human element in the 
evaluation of the critical end point. 
After the end point has been reached, 
color and flavor are added, and the 
batch is mixed well and cast. 


Condition of the 
moulding starch 


Unless the manufacturer is on 
guard and is controlling the physical 
condition of the casting starch, he 
is bound to have a certain percentage 
of the gum drops cripple and sweat. 
Please bear in mind that your cast- 
ing starch is a delicate, expensive 
tool. You must be well acquainted 
with it. When not treated right any- 
thing can happen. The laboratory 
checks the condition of the casting 
starch daily and is responsible for the 
physical condition of this casting 
starch. The specifications for the 
drying starch are as follows: 


Moisture 7.50%. (This has been 
found to be the most effective 
moisture level for removal of 
water from medium and large 
size gums.) 

Impurities—Maximum 5.00% 
Total Oil—Maximum 2.00% 


The special moulding starch con- 
tains .06% mineral oil, which is just 
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the proper amount. The oil will 
build up especially after the starch 
has been used for some time in the 
production of caramel. However, we 
do not allow a buildup above 2.00%. 
The batch is cast in hot starch. A 
Huhn drier preheats the starch to 
170° F, and after screening and sift- 
ing the loss of temperature is about 
20° F. The temperature of the cast- 
ing starch is 145-150° F at the time 
of casting. 


Drying period in moulding 
starch after casting 

After the batch is cast, some indi- 
viduals stop there and expect the 
starch to do all the work. Unfortu- 
nately, this does not happen. In gum 
work, the bulk of the moisture in the 
batch has to be taken out at the 
kettle during the cook as described 
before. The writer has observed an 
average moisture loss of 2.00% in 
the cast gums, which were held in the 
hot room for 8 hours, at 150° F. 
After the starch boards have been 
removed from the hot room and held 
at room temperature (75° F) the 
moisture loss was 1.00%. 


Operation of the hot room 


The name, “Hot Room” is a mis- 
nomer and unfortunately is used for 
just what the name indicates: keep 
the gums hot. The hot room is not 
a sweat box but should be rebuilt 
into an airconditioned dryer. The 
prime purpose of the gums in the 
hot room is to separate the liquid 
from the solid by evaporation and 
subsequently eject the vapors which 
are formed continuously. It is essen- 
tial that the liberated moisture in 
vapor form is removed by an exhaust 
fan. The writer suggests that a check 
be made on the performance of the 
hot room: 


Keep a log on the following read- 

ings: 

1. Dry and wet bulb temperature 
of the air entering the Hot 
Room. 

2. Dry and wet bulb temperature 
of the air leaving the Hot Room. 

3. Condition of the air (relative 
humidity) entering the Hot 
Room and condition of the ex- 
haust air. 

4. Check the weight of the mate- 
rial before placing in the Hot 
Room and after removal. 


If these simple checks are made 


and the records studied for four 
weeks, you may be surprised to learn 
how haphazardly your hot room is 
operated. In many instances you 
find that the condition of the cast- 
ing starch was not known. The starch 
in the boards was over-dried. Some 
people believe that this practice of 
reduced moisture will save time but 
are not aware that the overdrying 
will cause deterioration of the starch 
and make the dry starch more sus- 
ceptible to forming an _ explosive 
cloud. 

The writer recommends that the 
hot room be kept at 150° F, and that 
the gums be kept in this hot room for 
8 to 10 hours, depending on the size 
of the pieces (10 hours for orange 
slices). The gums are then removed 
from the hot room and allowed to 
remain in the starch for two days. 
After the gums leave the hot room, 
they should be tested immediately 
for soluble solids with the refrac- 
tometer, and again before brushing. 
The total moisture loss is 3.5 to 4.5% 
depending on the size of the pieces. 
All gums enter the cleaning machin 
with a moisture content of 19.00 t. 
19.50%. From the brusher ané 
cleaner the gums are conveyed to th 
sanding machine, sugar rolled ana 
mixed for the assortment. 


The writer is a firm believer in 
scientific control and would like to 
see-the guess work taken out of the 
confectionery industry. The refra 
tometer is only a stepping stone an 
far from satisfactory. There are bet- 
ter instruments used in the chemical 
industry for temperature readings in 
substances which are just as sticky 
and viscous as the gum batch. It is 
the prerogative of the candy tech- 
nologist to study the suitability of 
any process in some other industry 
and ask himself the question, “Will 
this equipment, instrument or process 
work in the candy plant?” 


The stock explanation for sweating 
gum drops is always, “Too high a 
moisture content, too high a corn 
syrup content, too much sugar inver- 
sion or not enough starch”. I have 
heard this so many times and my 
reply jibes with the answer that the 
American general gave to the Ger- 
mans at Bastogne. Learn to know 
your starch, control the cook, know 
your equipment, temperature and 
air condition. Combine science and 
common sense in your process and 
you will make a better gum drop. 
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quicxty! Atlas Self-Measuring Color Cubes are the fast, easy, 
fool-proof way for anyone to color a hard candy batch of any 
size. Atlas Color Cubes are readily and fully soluble in hard 
candy. Just use 1 cube to color a 35 lb. batch. 


accurate ty! The patented* self-measuring feature of Atlas 
Color Cubes guarantees dependable color uniformity in every 
batch. In a 1 Ib. box, each of the 8 2-oz. squares is precision- 
scored to form 16 color cubes per square. They break off easily 
and exactly, assuring accurate color control every time. 


ECONOMICALLY! Atlas Color Cubes save you time and money. 
No waste — no muss — no time lost preparing pastes—and every- 
thing, even hands, are kept clean. And just 1 Ib. will efficiently 
lave color approximately 4,500 lbs. of hard candy. 








a Want proof ATLAs Certified Color Cubes are best for your needs? 
the Try a box...if not entirely satisfactory return the unused 
ver : portion for full credit. 

now 

now 

« ANOTHER COLORING “FIRST” FROM THE FIRST PRODUCERS OF CERTIFIED COLORS 

and OHRGTAMEM £¢ COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 + 11-13 E. ILLINOIS ST..CHICAGO 11 4735 DISTRICT BLVD.,LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD *PATENT NO. 1288174 
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- - replace it NOW!) 
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Lehmann 651-CV Five Roll 
Chocolate Refiner with 
Sight-O-Matic Control 


x 








with 

O DOUBT about it—a buyers’ — 

market in industry is developing. ves: 

Experience indicates that this will mean ey 

: a : ¢ Send for complete informa- to a | 

growing resistance to high prices. tion regarding this and thing 
. - other Lehmann Chocolate 

That makes it essential for manufacturers to Refining Equipment. No 

replace high-cost, obsolete production machines the 

with more efficient units, to keep costs down. Instal- merc 

lation of the new Lehmann 651-CV Five Roll Chocolate Refiners with Sight-O-Matic Control can the | 

be an important step in this direction. They save so much time and guesswork that they have today 

become a major factor in reducing production costs. great 

Our engineers are experienced in designing plant layouts for cocoa bean Sy 

processing. Resulting production economies have been substantial. a 

Yes—it will bear repeating—the replacement of weak links in your production chain is a better bein; 

investment today than ever before. bein, 
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MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST. WN. J. - 
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THIS SECTION APPEARS MONTHLY IN THE MANUFACTURING CONFECTIONER 


Your package is the front for your product. 
Why not make the most of it and 





PACKAGE TO WIN? 


by JOHN C. NEWELL, JR. 
Folding Paper Box Ass'n. of America 


a. growth of retail merchandising in the food field 
following the growth of the supermarket, coupled 
with the evolution and development of the folding 
carton, has moved us from the bulk-selling horse and 
buggy era to the sleek, healthy, highly competitive 
period of today. Our standard of living is increasing 
to a point where we are now consuming more of every- 
thing, per capita, than any other country in the world. 
No one doubts now that the expanding economy of 
the confectionery industry is heavily influencing its 
merchandising progress. The extreme competitiveness of 
the field necessitates a close scrutiny and analysis of 
today’s trends. In no other industry is competition as 
great and merchandising so important. 

Concurrently with this stress on modern-day merchan- 
dising, there has been a greater emphasis on the use of 
the folding carton. With 2/5 of the family food budget 
being spent in the supermarket; with 1/3 of all candy 
being purchased in the supermarket; and 2/3 of all 
candy purchases being impulse bought, it is no wonder 
that the folding carton is much in demand. Given maxi- 
mum sparkle and sales appeal, its potentialities as a 
sales builder are unlimited. 

These factors are important to all of us because they 
have brought about a state in the candy manufacturing 
economy in which it is well recognized that we are 
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entering a phase of mass production. Greater operating 
costs coupled with lower markups mean less of a net 
profit. The only way to combat this is through a much 
greater volume of sales. The supermarket of today, with 
its accent on self-service, provides the store traffic neces- 
sary for your increased sales. 

The confectionery boxes which won awards in the 
1952 Carton Competition sponsored by the Folding 
Paper Box Association of America indicate the present 
trend in candy merchandising. They are admirable 
examples of the beauty and versatility of the folding 
carton, the variety of which is limited only by the 
ingenuity of the manufacturer. 

The Blum’s cartons made for Blum’s of San Francisco, 
The Champ Gum Ball Bank made for Champ Gum Ball 
Company, the Necco Family Group made for the New 
England Confectionery Company, and Miss Saylor’s 
Bunny and Clown made for Miss Saylor’s Candies typify 
the diversity possible in candy packaging. 

In addition to the ready identification of the product 
by trade mark, trade name, and color scheme, the pack- 
ages correctly inform the customer of the type of product 
that is used. The use of transparent film and the taste- 
ful and restrained application of art work, color, and 
printing also combine to inform the consumer. The up 
to the minute character of the folding paper box in 
modern packaging is effectively illustrated by these 
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LOS ANGELES SAN FRANCISCO SEATTLE 
VANCOUVER, WASH. 





Make your own cartons—and save! With our popular 
Model PA Carton Former you can produce cartons from inexpensive die-cut blanks 
—affording substantial savings over factory-processed or hand set-up cartons. You 
save not only on material, but on labor, too. And you’re sure of having cartons 
to your exact specifications in quantities as you need them. 


Easy to operate 
Only supervision the Model PA requires is occasional feeding of blanks in batches 


of 500 to 1,000. Cartons come out of the machine right-side-up, and can be con- 
veyed directly to your filling stations. 


Neat, sturdy cartons—in many types 


Operating on the Continuous Motion principle, the PA machine forms as many as 
102 accurately shaped, firmly glued cartons a minute... It can be adapted to many 
types of single or double-walled cartons, and is easily adjustable for a wide range 
of sizes. Occupies only 3’x 6’ of floor space. 


Let us show you how the Model PA can provide welcome savings in your plant. 


Write for literature 


a, PACKAGE 


MACHINERY COMPANY 


TORONTO MEXICO, D.F. 





CARTON DIVISION 


SPRINGFIELD, MASSACHUSETTS 
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Model PA forming cartons for 
Campfire Marshmallows in plant 
of The Cracker Jack Company 
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cartons. For example, from the merchandising viewpoint 
two essential requirements are admirably met by each 
of these cartons. Effective use of colors and varnish and 
the use of reverse type give assurance of exceptional 
selling impact and stimulation. Secondly, attractive de- 
signs featuring their trademarks and the use of the 
transparent windows in the Necco packages, Miss Saylor’s 
Bunny and Clown, and the Champ Gum Ball Machine are 
sufficiently unique to utilize advantageously the mental 
impression created by advertising and to tie up these 
impressions with counter display appeal. 

Recognizing the importance of providing an adequate 
impetus to attract the attention of the consumer, Blum’s 
features ultra-sophisticated art work which has instant 
appeal to both the child and the adult. Conscious of the 
necessity for constant reappraisal of its packaging ap- 
proach to satisfy the subtle and ever-fluctuating demands 
of the consumer, Blum’s affords packaging a major place 
in their sales planning. Consequently, they have increased 
their sales through the use of multiple units packaged 
in a gift sleeve. Each of the packages pictured is a sleeve 
which contains four and five assorted units. In this way 
they provide an interesting gift item suitable for both 
children and adults. 

Uses of the folding carton are limited only by the sug- 
gestions of the people who wish to use them. The sky is 
the limit, for with the folding carton unique packaging 
ideas are constituted with great ease. The Champ Gum 
Ball Machine is an example of the ingenuity possible in 
the contrivance of a simple piece of paperboard. This 
package is a novelty for the children and also serves as 
a bank. It has had very wide acceptance in the super-stores. 

In today’s marketing setup display is becoming increas- 
ingly important; since self-service and impulse sales are 
growing (particularly in the candy industry) preferred 
shelf and counter space are at a premium. As a result, 
the package, more than ever, must be its own best sales- 
man. The Necco Hallo-we’'en window boxes and Miss 
Saylor’s Bunny and Clown both compete for the con- 
sumer’s attention. The artful use of transparent film and 
the design compel the consumer’s attention. They are 
packages that stimulate the emotional urge to buy. The 
cartons sell themselves through visual expression of their 
contents, and at the same time they protect their products. 

All of the Award Winning cartons contain certain 
attributes in common to a more or less degree: 

1. Outstanding Brand Identification 

2. Colors are well reproduced and are cleverly 

combined 

3. They are “eye-catchers” on the supermarket shelf 

4. They suggest the quality and kind of contents 

In summary: The package of today generally has three 
basic functions—to protect, to identify, and to advertise. 
The first two are generally understood; they are essen- 
tially what you pay for when you buy cartons or other 
types of packages. However, the package’s value as an 
advertising medium is something which you do not 
exactly pay for—it is rather a kind of bonus. It must 
be borne in mind that the package is your most impor- 
tant advertisement, and one that has a peculiar advan- 
tage: it is seen under circumstances in which an immedi- 
ate response is possible. The customer’s money is in his 
hands and your product is under his nose. The rest is 
up to vou. Your package must make its own sale. 
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These are the prize candy packages mentioned in Mr. Newell's 
article. They were first featured in the May issue of THE 
MANUFACTURING CONFECTIONER, but we feel that the packages 
are of sufficient interest to our readers to warrant repeating the 
picture. 
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Photo courtesy Progressive Grocer 


Mass display of candy packages shown on shelves in Supermarket. 


PACKAGING GLEMC 


Candy products packaged for super- 
market display covered by Clinic. 


TS problem of flexible packaging 

of candy products for display and 
sale in supermarkets all over the 
country is a comparatively new one 
to the candv manufacturer. Adopted 
for its visual appeal as well as an 
economy factor, the flexible package 
—using such materials as cellophane, 
polyethylene, foil, etc.—has become 
tremendously popular. 

The materials used are probably 
the most economical available, and 
provide ample protection for most 
bulk candies found on supermarket 
shelves. The important thing for the 
candy manufacturer to determine is 
how to preserve and extend the shelf- 
life of his candies, and the flexible 
package makers feel they have solved 
this problem and have the answers 
in one type of material or another. 

It naturally follows, after the ma- 
terial has been” selected, that con- 
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siderable thought and attention be 
given to the design, color and typo- 
graphy to secure the best display 
value. More knowledge of the display 
problems existing in supermarket ex- 
hibition would be of assistance to 
the converter, designer, and the man- 
ufacturer in taking advantage of this 
most recent candy market. 

The packages covered in this panel 
discussion were all purchased in su- 
permarkets, and the panel members 
unanimously agreed that the mate- 
rials used in each case were entirely 
satisfactory for the protection and 
preservation of the candy. The panel 
also agreed that from the standpoint 
of design, color, and display value, 
the packages examined left something 
to be desired. 

THE MANUFACTURING CONFECTION- 
ER has long been advocating that 
more effective display packaging be 





Letters Praise Panel 

Unusual interest was evidenced in 
the report of our Packaging Clinic 
in the May issue. It is gratifying 
to know that this service is proving 
helpful and informative, as indicated 
by the excerpts of letters printed 
below. 

THE Manuracturing CoNnrFeEc- 
TIONER regrets that unprecedented 
demand for ccpies of our May issue 
made it impossible to fill all the re- 
quests received. 





A 


A well-known Eastern company: 

Many thanks . . . for the report 
of your Packaging Clinic on one of 
our products. 

This report was given careful con- 
sideration at one of our office meet- 
ings . . . and we appreciate having 
the benefit of your examination and 
criticisms. 


A large mid-west manufacturer: 

We were very much interested in 
your report on our package ‘ 
Apparently it did not meet with the 
approval of your clinic and evidently 
we did a poor job in building the 
package as you folks certainly took 
it apart... 

This was our first attempt at 
building an open-faced package, and 
at that time we had many complaints 
direct from store managers indicat- 
ing they were having trouble with 
breakage on window boxes. This 
prompted us to incorporate in a pack- 
age a center panel. Since that time 
there have been a good many changes 
in design as well as the type of mate- 
ria! used in open-faced packages. 
It appears that when a package is 
selling, most everyone feels it is a 
good package. 

The perfect package has not been 
built as yet, and it appears that 
everyone interested in package de- 
sign is constantly striving to improve 
their respective package or pack- 
ages. 

In any event we shall certainly 
give consideration to the things 
you have pointed out in your report 
on our small package and feel con- 
fident it will help us materially in 
our deliberations when we are in 
the process of designing additional 
packages. 

A large eastern manufacturer: 

Reference is made to . . . a criti- 
cism of our preduct in your maga- 
zine by the Packaging Clinic. We 
had a chance to read this . . . and 
we found it most helpful, even 
though the criticism was not ex- 
actly complimentary. 

We think in the future you might 
be wise to allow the manufacturer 
to submit a sample package show- 
ing his latest modification of his de- 
sign, since, as was true in this case, 
some of the criticism leveled had 
already been rectified. 

We, nevertheless, thank you for the 
write-up, and for calling it to our 
attention. 





THE MANUFACTURING CONFECTION- 
ER invites the candy manufacturer 
to submit either his present or fu- 
ture package design. It will be ex- 
amined and reported on by a- fu- 
ture Packaging Clinic. 
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Smooth those ruffled feathers. Get an earful of Empire's 
realistic packaging that gives you top quality at the 
price you want to pay. 


Empire’s nearly half-century of experience enables it 
to save you money—without sacrificing quality. Reason: 
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used by the candy manufacturers, 
and for the benefit of those companies 
now using or planning to use flexible 
packaging material, we are pleased to 
present the findings of this panel. 

Probably the most stressed point 
was the matter of coding freshness. 

The store managers need this im- 
portant information in arranging 
store displays, yet not one of the 
packages examined had such a code 
marking in evidence. It is a well- 
known fact that most manufacturers 
do code-date their shipping cartons 
or containers, but that is not enough. 
Supermarket managers can and do 
instruct personnel to stock first ship- 
ments first, but there is no way a 
clerk can check his stock arrange- 
ment, once it is on the shelf, and tell 
which candy should be placed in the 
front of the pile. There is simple but 
effective coding equipment on the 
market, and it is vitally important 
to the manufacturer that his candy 
never be sold in less than the freshest 
possible condition. 

In planning a package for super- 
market selling, the first considera- 
tion should be of the product and 
what steps need be taken to have it 
arrive in the consumer’s home in top 
eating condition. Along the way it 
must have had eye and taste appeal. 
So, then, first is the selection of the 
material to be used in making the 
package. There is probably a rule- 
ofthumb as well as a preference in 
this, but generally speaking the con- 
verters of packaging materials have 
made or have access to surveys, and 
can recommend material for the 
product involved. 

Next comes the design, selection of 
style, color, size, etc. 

The candy contents of the bag 
must be shown in an appealing man- 
ner. And the bag should be designed 
with that in mind. Harmony in color 
and design between the contents and 
the container are essential. White or 
light colored candy in a trans- 
parent bag needs to be contrasted 
by use of a strong, bright label or 
bag lettering, in order to show off 
to best advantage. Considerable care 
should be exercised in the selection of 
color and design, always having in 
mind that design for transparent ma- 
terial construction presents a much 
different problem than the use of an 
opaque material. Many of the bags 
examined appeared to have been de- 
signed with only a drawingboard con- 
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The Panel 


Mr. Robert Roop, Package Designer, Shellmar Products Corp. 
Mr. Merritt Schoenfeld, Account Executive, Schoenfeld, Huber and 


Mr. Robert Andrews, Packaging Buyer, Topco Associates, Inc. 
Editorial Staff of The Manufacturing Confectioner 








ception of their ultimate use. As a 
consequence much of the design lost 
its effectiveness as soon as the prod- 
uct was put into the bag. 

The placing of a price spot on 
every bag was another important con- 
sideration. 

It is far better for the candy man- 
ufacturer to predetermine placing of 
the price mark. Otherwise an indis- 
criminating pricing clerk can, by 
careless use of pencil or price stamp, 
destroy the effect the manufacturer 
is trying to achieve through his 
package design. The price spot should 
be placed near but far enough from 
the top of the bag to avoid the un- 
even stamping surface caused by 
the sealing process. 

Also it is difficult to use either a 
pricing stamp or a grease pencil over 
bulky candy contents. And this should 
be given design consideration. 

The manner of displaying candy 
packages on supermarket shelves, 
makes it imperative that the contents 
of each package be identifiable no 
matter at what angle or in what posi- 
tion it is stacked. It was pointed out 
that in the use of rolled stock for cel- 
lophane or polyethylene packaging, 
the entire surface could be printed at 
no additional expense. This elimi- 
nates the excuse of higher printing 
costs for not using identification on 
all sides of the bag. 

As experiences with flexible pack- 
aging widen, it is becoming increas- 
ing apparent that the materials need 
assistance in protecting the products 
from crushing and rough or careless 
handling. Bracers of various kinds 
have been used in many cases with 
very little additional expense, and 
yet provide much needed protection 
and enhancement of appearance in 
the candy product. 


One of the points discussed by the 
panel was the matter of packaging 
for display before the television ca- 
mera. Here again we have a com- 
paratively new but challenging prob- 
lem in packaging, and THe MAnv- 
FACTURING CONFECTIONER expects to 
cover that phase of packaging more 


completely in an early issue. 


Family packages of candy as 
handled not only in supermarkets, 
but drug stores, variety stores, thea- 
tres, and many other places—includ- 
ing the corner grocery stores and 
neighborhood hangouts—have been 
a boon to the candy market. In these 
packages the customer feels that he 
does, and it’s actually true, get more 
for his money. In addition, the re- 
tailer’s percentage of profit is greater 
on the larger package of candy than 
many other items of merchandise. 

Estimates show that candy repre- 
sents an average of something over 
214% of the grocers’ sales, and it 
is estimated that in the very near fu- 
ture that figure will be running con- 
sistently over 3%. 


. The value of packaging to attract 
for this tremendous market poten- 
tial is obvious. Now is the time to 
check your package, Mr. Manufac- 
turer! Check it for appeal, for display 
value, for appropriateness, and code 
it to insure freshness. And above 
all, be sure your package makes your 
candy appear to be the best candy. 


Code PK8A52. 
Spearmint Gum Work 


Description of Package: Polyethylene 
bag, sealed at top and bottom, with 
printed saddle label crimped sealed 
to top of bag. Weight 10 oz.—23 
cents. 


Analysis: The bag provided sufficient 
protection for the gums, but the 
blue and red of the label did not 
reflect the minty flavor or the green 
color of the candy. 

Also because of the wide width 
of the label, as well as the shallow 
depth, it apparently was difficult 
to adequately seal it to the bag, as 
the label was almost entirely 
loosened from the bag before it was 
examined. 

A price spot in the upper right 
hand corner could have been used 
to good advantage. It was felt that 
the name of the candy should have 
been played up more. 


THE MANUFACTURING CONFECTIONER 





Descr 
lop 
pri 
anc 
mi 

Anal) 
adj 
ges 


cal 


col 


for 





y as 
kets, 
thea- 
slud- 
and 
been 
hese 
t he 
nore 
» Te- 
ater 
than 


pre- 
over 
d it 
- fu- 


con- 


ract 
iten- 
e to 
fac- 
play 
‘ode 
ove 
our 


a. 


lene 
vith 
aled 
—23 


ient 
the 
not 
een 


idth 
low 
cult 
, as 
ely 
was 


ght 
sed 
hat 


ave 


VER 





Code PK8B52 
Lozenges 

Description of Package: Duplex cel- 
lophane bag, heat sealed at top, 
printed in reverse with dark blue 
and white at the top, bottom, and 
middle portion. Weight 8 oz.— 
16 cents. 

Analysis: Design of this package was 
adjudged as good, but it was sug- 
gested that a lighter, brighter blue 
be used for the printing. The white 
candy contents appeared greyish 
in color against the dark, somber 
color of the bag. 

The name of the candy appeared 
only on the front of the package, 
and identification was not readily 
apparent from the sides, back or 
ends after display stacking. 

Also, while the size and shape 
of the candy is similar to that 
well known in the trade for many 
years, there was no indication any- 
where of the true flavor to expect. 


Code PK8C52 
Coated Chocolate Pieces 


Description of Package: Cellophane 
bag, printed horizontally in solid 
brown with white letters, heat 
sealed at both ends. Four small 
windows on. edges reveal the 
colored coating of the contents. 
Weight 7 oz.—27 cents. 

Analysis: Design, color, typography 
and visibility of product all con- 
sidered excellent on this package. 
The candy name could be easily 
identified, no matter how the pack- 
ages were stacked on the shelf. 

Name identification appears on 
the top as well as on both sides, 
and printing is kept at a minimum. 
Company name is emphasized ef- 
fectively. 

This is the type of package that 
will show up well on the television 
screen, and lends itself excellently 
to an attractive mass display. 


Code PK8D52 
Marshmallow Peanuts 
Description of Package: Polyethylene 

bag, with the label printed in bright 
colors—red, yellow and blue— 
sealed to top of bag. Contents in 
the shape of peanuts, light orange 
in color. Weight 14 0z.—29 cents. 
Analysis: Design of label and colors 
used were described as good. The 
polyethylene is a good material 
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VAPOTITE 


A MOISTURE-VAPOR BARRIER 


HARD CANDIES... 
FRUIT POWDERS... 






[077 PRESERVES FLAVOR AND FRESHNESS LONGER 
[o7 PREVENTS STICKING, MELTING 

[7 KeEPs MOISTURE OUT 

[> ODORLESS, NON-STAINING, EXTRA STRONG 

[o77 RETAINS CANDY’S SALES-APPEALING GLOSS 


Get the facts about VAPOTITE today... 
how you can level out production curves and 
eliminate seasonal “peaks” by manufacturing 
months ahead, yet still maintain your 
reputation for marketing confections that 
are “always fresh.” VAPOTITE is ideal for 
preserving confections, hygroscopic powders, 
dried fruits and similar food products. 

It may be used as case liners, outer wraps, 
miniature enclosures or extra large bags 
because it is pliable, moldable and foldable. 
VAPOTITE protects against temperature 
variations and has all the advantages 

of strong, laminated kraft — yet, is more 
economical than most ordinary moisture- 
vaporproof wraps. We invite your 

inquiry for complete details. 


Available in SHEETS 


HILCO 
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AMF brings you a NEW machine to 

grease your production . . . and profits! The 
F ROSE High-Speed Automatic Feed Twist 
Wrapper neatly twist-wraps all pre-formed can- 
dies adaptable to automatic feed at the rate of 
360 pieces per minute. Irregular shapes can be 


_ hand-fed at speeds limited only by the skill of 


the operator. Any number of sizes and shapes 
may be wrapped on this one machine. 


@ Variable Speed Control permits instant 
adjustment to any required speed. 


@ One-shot pressure oiling system sim- 
plifies lubrication and minimizes 
maintenance. 


Write to Mr. B. L. Abrens for complete 
Specifications, prices and delivery on this and 
other AMF ROSE Candy Machines. 


Exclusive Sales Agents for the United States and Canada for Rose Brothers (Gainsborough), Limited, England. 


it AMERICAN MACHINE & FOUNDRY COMPANY 
SII Fifth Avenue, New York 17, N. Y. 
West Coast Sales & Setvice Headquarters, 1258 Mission Street, San Francisco 3, California 
Southwest Sales & Service Headquarters, 2106 Irving Boulevard, Dallas 2, Texas 
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for use in maintaining freshness of 
this type candy. 

It was suggested that a good 
addition to the label—or on the 
bag itself—would have been a men- 
tion of the bag’s re-usability for 
refrigerator storing, picnicking, 
etc. 


Code PK8E52 


Buttermints 


Description of Package: Two sheets 
of cellophane laminated over re- 
verse printing in silver and dark 
green, with chipboard protector 
on two sides and back of package. 
Small clear cellophane window on 
front of package reveals contents. 
Weight 7 oz.—35 cents. 

Analysis: The fine quality of this 
candy is indicated by the quality 
of the package. This package, de- 
signed as it was to exclude all pos- 
sible light and yet reveal the con- 
tents, is excellent for this perish- 
able kind of candy. The colors 
used are in harmony with the 
product. 

The chipboard protection pro- 
vides a squared bag which stacks 
well and prevents the bag and con- 
tents from being crushed. 

It was agreed that a price spot 
could have been used on this pack- 
age to advantage. 


Code PK8F52 
Mint Candies 

Description of Package: Unprinted 
cellophane bag, with label printed 
in red and green on white, sealed 
to top of bag. Weight 114 oz.— 
10 cents. 

Analysis: Colors used on this label 
were considered excellent for the 
contents—white mint candies with 
red stripes. The label used on the 
package examined was wider than 
the bag, and gave a somewhat 
awkward appearance. It also pro- 
hibited attractive stacking on the 
shelves. 

The name of the company man- 
ufacturing this candy is well known 
through national advertising of 
other company products, and it was 
felt that it would be well to take 
advantage of that fact and play 
up the company’s name on the 
label. As it now apepars the name 
of the candy printed in green and 
red far overshadows the name of 
the manufacturer. Here the retail 
price of 10 cents is made a part 
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Cellophane bag and die-cut carton com- 
binations. 


of the label design and is clearly 
printed thereon. 


Code PK8G52 
After Dinner Mints 


Description of Package: Cellophane 


bag, printed top, bottom and cen- 
ter, front side only, in black, red 
and white, heat sealed top and bot- 
tom. Weight 9 oz.—18 cents. 


Analysis: Colors used in printing are 


excellent, inasmuch as the design 
includes hearts, diamonds, clubs 
and spades. The candy mints are 
of the same design but in pastel 
colors. It was agreed that the gen- 
eral appearance of the package was 
attractive. 

The heat seals were well placed 
and held the candy contents se- 
curely in place. The name of the 
company, which was printed in a 
fine red script shading into a black 
background, did not stand out as 
well as it could have. It was sug- 
gested that a little heavier type face 
be used for it, and that the design 
for the center panel be refined 
somewhat. Borders could have been 
made more effective if they had 
been carried completely around the 
package. 


Code PK8H52 
Assorted Toffees 


Description of Package: Cellophane 


bag with brown and white printed 
band around middle of bag. Top 
closure was made by tying loosely 
with red string. Contents individ- 
ually wrapped in dark colored cel- 
lophane over printed identifying 
wrappers. Weight 1 lb.—31 cents. 


Analysis: Tying bags with string or 


ribbon is not considered the best 
practice for supermarket selling. It 


allows for pilfering, splitting 
packages, etc. The string on this 
package was carelessly knotted and 
looked incomplete, as though there 
should have been a tag or some 
other identifying label attached to 
it. Heat sealing this bag would 
have made for a neater and more 
complete appearance. 


Code PK8I52 
Candy Sticks 


Description of Package: Cellophane 


bag, printed in green and white, 
heat sealed at top. Printing forms 
label on front of bag at top, and 
name is repeated on both sides as 
well as on the bottom of the bag. 
Contents are red and white and 
yellow and white mint and lemon 
flavored stick candy, individually 
wrapped and sealed in cellophane. 
Weight 5 oz.—19 cents. 


Analysis: Colors used are good; name 


is printed on all sides for ready 
and easy identification. The ty- 
pography is fair. The script used 
for the company name is not too 
easily read. The bright green and 
white of the printing contrasts well 
against the colors of the candy 
contents. 

Price circle, which appears at 
the far right and lower part of 
the label portion, directly over the 
candy itself, could well be moved 
higher and closer to center of bag. 

The bag examined appeared to 
be too long for the sticks packaged. 
It was felt that a shorter bag which 
fitted the contents more closely 
would provide a neater package 
when the candy was stacked. As 
presently designed, it was possible 
to fold the printed portion appear- 
ing at the top to completely ob- 
literate all identification. 

The baking recipe printed on the 
back of this package, including the 
candy contents was given favorable 
consideration by the panel. 


Code PK8J52 
Candy Baked Beans 


Description of Package: Cellophane 


bag, printed horizontally in dark 
orange, yellow, and white, heat 
sealed at both ends. Weight 12 oz. 
—25 cents. 


Analysis: The printing on the front 


of this bag, appearing as it did 
over the light brown candy 
tents, did not show to best advan- 
tage. The price spot was placed 
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We are contributing to the na- 
tion’s defense program by pro- 
viding a large part of our in- 
- creased production facilities for 
building precision armaments. 











New York 
office 

55 West 
42nd St. 


Write for illustrated booklet 








AUTOMATIC, HIGH SPEED WRAPPER SETS 
NEW HIGHS IN PACKAGING PRODUCTION 
AT NEW, LOW COSTS PER UNIT! 


Eliminate production bottlenecks with the 
continuous feed Campbell Wrapper — the machine 
that packages at amazingly high speeds (even-up to 
180 per minute) and cuts material and labor costs 
at the same time. Most installations require only 
one operator to feed and one to box-pack. Machine 
uses wrap materials of all types in minimum 
amounts and in numerous cases eliminates need 

for trays or stiffeners. Imprinted labels position 
perfectly, automatically. The Campbell Wrapper 

is also oblivious to the dinds of products it wraps 
— Delicate, fragile or solid products, foods 
requiring flavor-freshness protection, or ones that 
must resist crushing are all packaged with equal 
ease. Shape is no problem either, for it wraps 
products of almost amy shape — and packages 
them in single or multiple units per package. 

Write today —learn fully how the Campbell 
Wrapper can package your products. 





directly under and too close to an 
element in the printing design. This 
was unfortunate, as on the package 
examined the price stamp has been 
placed on the element in the design 
instead of the spot intended. 

By itself this package was nicely 
and attractively designed. It was 
clearly a case of the design being 
drawn without proper considera- 
tion of the contents and the bag 
making material, inasmuch as the 
design and color was almost com- 
| pletely lost when the candy was 
inserted. 

Although the word “candy” ap- 
peared in a white panel above the 
“Baked Beans,” at first casual 
glance the package appeared to 
contain just what the label showed 
—‘“baked beans,” or something 
like Spanish peanuts. 

Clearer identification should be 
made of the candy itself, by clari- 
fying the contents on the top, bot- 
tom and sides of the package. 


Code PK8K52 
Butter Scotch Candy 
| Description of Package: Cellophane 
bag, printed in brown, yellow and 
red, heat sealed at top. Contents 
consists of yellow candy, individ- 
| ually wrapped in yellow cellophane. 
Weight 7 oz.—19 cents. 
| Analysis: Narrow border near the top 
| of this bag could well be run to 
the very top, thus matching the 
bottom border. The additional 
space would make the bag appear 
larger than it does. Price spot, 
| which is slightly off center, could 
be moved to center position for 
| better uniformity of design. 
The detail of design and identifi- 
cation is concentrated on the front 
_ of the package. It was felt by the 
| panel that more could be done by 
placing additional identification on 
the sides, as well as top and bot- 
tom. Also consideration should be 
given to the back of the bag, in- 
asmuch as it would cost no more 
to place some printing on all sides. 
| Colors and typography used on 
| this package were considered ex- 
| cellent, and the general appearance 
| of the package was good. The net 


weight of the package had been 
changed by placing a rather prom- 
inent gummed tape sticker over the 
original legend. While this was 
probably done in the interest of 
economy, it is recommended that 
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the package design be changed at 
the earliest opportunity. 


Code PK8L52 

Small Assorted Jellies 

Description of Package: Cellophane 
bag, with small saddle label printed 
in red, white and blue, heat sealed 
to top of package Weight 1 lb.— 
25 cents. 

Analysis: The general appearance of 
this package was not too enticing. 
The label was placed carelessly 
and unevenly. Also, the label ap- 
peared to be much too small for 
the size of the bag. The company’s 
name, a well-known one, appeared 
on the label much too small for 
easy identification, and there was 
no other identifiication on the 
package. 

At the time this package was ex- 
amined, the candy appeared packed 
and stuck together. Perhaps a brac- 
er on the inside of the packaging 
material would have improved the 
appearance and the desirability of 
the candy. 


Code PK8M52 
Caramels 
Description of Package: Cellophane 


SHriny 
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Protect Chocolates from 
MELTING and CRUSHING 
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bag, printed on all sides in red, 
yellow and white, heat sealed. 
Weight 1 lb.—25 cents. 


Analysis: This package was printed 


on all surfaces to take advantage 
of any manner of display stacking. 
It was felt that perhaps the colors 
and the type faces were a little 
weak, inasmuch as the candy was 
caramel colored and the individual 
wrappings were printed in white. 

A suggestion was made that pos- 
sibly stronger type used on the 
sides of the package would make 
for easier identification. In general, 
the appearance of the package was 
attractive, with perhaps a little 
weakness in its mass display value 
the only fault. 


Code PK8N52 
Cream Filberts 


Description of Package: Polyethyl- 


ene bag, with saddle label, printed 
in red on yellow and white. Weight 
10 oz.—29 cents. 


Analysis: The yellow and white label 


printed in red at the top of the 
polyethylene bag provides insufh- 
cient contrast to the white bag and 
contents. 





for MAIL ORDER 


As pre-packaging, JIFFY INSULATED BAGS 
protect chocolates from temperature 
variation and rough handling encountered 
in transit. The thick %“ insulation of 
Jiffy Bags acts as an “expansion” cushioning, 
which absorbs all shocks and jars—eliminating 
crushing and chipping of chocolates. 








CARRY-OUT 


JIFFY INSULATED BAGS act as portable 
refrigerators between store and home. 
They protect chocolates from the 


It was felt that the side of the 
label on which the address was 
printed was too crowded for easy, 
clear reading. And it was suggested 
that the name of the company man- 
ufacturing this product was not 
given maximum prominence, inas- 
much as the name was flanked on 
either side by the date of the com- 
pany’s establishment. This space 
might have been used more ad- 
vantageously to place a price spot, 
thus eliminating the opportunity 
given the store to use a large black 
price mark which partially ob- 
literated the label. 


Code PK8052 


After Dinner Lemons 


Description of Package: Cellophane 


bag, printed on front and back 
in red, dark green and white, crimp 
sealed top and bottom. Weight 
31% oz.—l0 cents. 


Analysis: This package was voted the 


most attractive of all examined. 
Design, color and typography were 
all excellent. The pale yellow can- 
dies were exhibited to advantage, 
contrasted with the colors used in 
printing the trademark and banner 





summer heat —keeps them 


looking store-fresh, regardless 


of the outside temperature. 


ORDER TODAY! 


JIFFY MANUFACTURING COMPANY 


HILLSIDE, N. J. 





5 
Page 35 








on the front. The price was printed 
on the package along with informa- 
tion regarding weight, ingredients, 
company name, etc. 

One suggestion made by the pan- 
el was that possibly the price 
should have been placed at the top 
of the bag, inasmuch as that is 
the most obvious place to look for 
a price mark. 

All in all this was considered 
an excellent package. The name 
was repeated on the back of the 
package, and the appearance gave 
the impression of freshness. 


Code PK8P52 


Old Fashioned Licorice 
Description of Package: Cellophane 
bag, printed with yellow and white 
borders top and bottom, printing 
on both edges and on front of the 
package. Weight 10 oz.—29 cents. 
Analysis: This was considered to be 
a generally attractive package, al- 
though from a layout point of 
view, the price spot could have 
been moved to top of package. 
This would have facilitated stamp- 
ing the price. 

It was felt that the two-tone 
printing used for the word “lic- 
orice” weakened the effect, al- 
though as it now appears it is a 
little unusual. 

The information as to ingredi- 
ents, manufacturer, etc. was printed 
in white on the front of the pack- 
age in rather a large block of type. 
It covered considerable space and 
obstructed a full view of the candy. 
It was suggested that perhaps smal- 
ler type could have been used, or 
part of the information at least 
could have been printed on the 
back of the package. 


Code PK8Q52 


Colored Marshmallow 
Assortment 

Deseription of Package: Cellophane 
bag, sealed top and bottom, printed 
front and back in red, white and 
blue. Contents of package in pastel 
colors. Weight 6 oz.—10 cents. 
Analysis: The marshmallows in this 
package were adequately protected 
as to shelf life, but it was felt that 
because of the nature of the con- 
tents there should have been a 
bracer inserted in order to protect 
the candy from crushing. 

Color of printing was considered 
good for this type of package, al- 
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Combination pack of cellophane and 
polythene; also multiple package of differ- 
ent candies. 


though in the opinion of the panel 
there was a lot of overall printing 
on the package, and the shapes of 
the candy were somewhat obscured 
by it. One member suggested that 
a slightly darker ink be used in 
the printing, to provide a better 
contrast and show up better against 
the colored contents. 

A premium coupon enclosed in 
the package was folded in such a 
way that it was possible to read 
only about half of it without open- 
ing the package. It was suggested 
that the coupon be inserted in the 
package flat, printing side out, or 
that mention be made on the out- 
side of the package that such a 
coupon would be found inside. 

This is a candy item definitely 
designed to appeal to youngsters, 
both as to contents and the printed 
information on the outside of the 
bag. 

Code PK8R52 
Butter Scotch 


Description of Package: Cellophane 


bag, sealed top and bottom, printed 
in bright yellow and brown on 
front and both sides for easy iden- 
tification. Contents of butter scotch 
individually wrapped in cellophane 
colored to identically match the 
candy. Weight 7 oz.—29 cents. 


Analysis: The side panel printing on 


this package was an excellent way 
to identify this product, no mat- 
ter how it was stacked. It was felt, 
however, that the yellow back- 
ground at the top and bottom did 
not show up to best advantage. 
Also the word “Butter-Scotch” 


printed in yellow and brown plaid 


on the front of the package was 
not too legible at any distance, 
which is a consideration that must 
be given in packaging impulse 
items for mass supermarket dis- 
plays. 

Through years of advertising the 
manufacturer’s name has become 
almost synonymous with this type 
of candy, and to take advantage of 
that closeness the panel felt it 
would have been well to have had 
the company name and the candy 
name appear closer together on 
the package. 

The overall appearance of the 
package was very good, and seemed 
to accomplish exactly what the de- 
signer and manuafcturer intended, 
for it had a nice, buttery look. 


Code PK8S52 


Licorice Candy 
Description of Package: Cellophane 
bag, printed on front only in red 
and white, heat sealed at top. 

Weight 444 oz.—16 cents. 
Analysis: The fact that this licorice 
was designed in an unusual man- 
ner was lost at first glance at the 
package, inasmuch as the name of 


the candy was printed in a large | 


reverse block diagonally across the 
front of the package. No identifi- 
cation appeared elsewhere. 

The price spot which was well 
placed in the red border at the 
top of the package was too small 
to accommodate the price stamp 
used. Such spots should be at least 
%,"" to 1” in diameter. 

It was suggested that the printing 
design for this package could be 
improved somewhat by spotting the 
elements a little more advanta- 
geously to show the well-known 
design of the candy itself. 





“Pack To Attract” is a portfolio of 
merchandising ideas published by 
Hinde & Dauch Paper Company, San- 
dusky, Ohio. Many valuable packag- 
ing hints are contained in this attrac- 
tive 28-page book. 

The Hinde and Dauch company 
also has published the “Little Pack- 
aging Library” covering many phases 
of packaging and display. The latest 
one, Number 13, “How to Use Holi- 
day corrugated Boxes,” should be 
of interest to those manufacturers 
who are looking toward the special 
holidays and special merchandising 
ideas. 
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.IN| THE PRODUCTION OF THESE CON.- 
TAINERS WE USE THE UTMOST CARE 
THROUGH THE ENTIRE PROCESS, WHETHER 
THE NUMBER BE GREAT OR SMALL. 


MAY BE 
TYPES OF 
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AL CONTAINERS 
VITT ST., CHICAGO 12, ILLINOIS 
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ERSATILE METAL CONTAINERS 





Personal Designs Our Specialty 


Quality OLIVE CAN COMPANY Socekes 


MANUFACTURERS e DESIGNERS 
PLAIN e LITHOGRAPHED 


METAL CONTAINERS 
450 N. LEAVITT ST., CHICAGO 12, ILLINOIS 
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Quality OLIVE CAN COMPANY Sorice 
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METAL CONTAINERS 
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... Stock Designs 


and Sizes 





Quality OLIVE CAN COMPANY re 
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KEN AY 


THE EXPOSITION 


CHAPTER II 


HE second chapter of our ani- 

mated engineering book covering 
the 26th Confectionery Industries Ex- 
position, is no less interesting and ex- 
citing than the first. It covers a very 
important phase of operation for the 
candy manufacturer—that of PACK- 
AGING. 

The manufacturers of packaging 
material, the converters and printers, 
and the designers and builders of 
packaging equipment, combine the 
best in engineering and artistic effort 
to bring out the consumer appeal of 
all kinds of candy. 

Here, then, is the presentation of 
this important chapter as viewed 
through the eyes of THE Manurac- 
TURING CONFECTIONER: 

One of the first pages in this chap- 
ter was devoted to Package Machin- 
ery Company. In fact their very in- 
teresting equipment, which included 
the Hansella Complete Production 
Line, and the Forgrove Model 22-B, 
covered several pages in our book. 
These pages in our chapter on pack- 
aging were most active, and their 
popularity was proven by the heavy 
traffic they enjoyed. 

Triangle Package Machinery’s Elec- 
tri-pak net weight filling machine, de- 
signed for precision packaging, as 
well as the bench model net weigher 
caused folks to pause at this page. It 
certainly looks like an up-to-date 
weighing operation. The bench model 
was being offered on a 30-day trial 
basis, and there was a lot of interest 
shown. 

Murnane Paper Company was well 
represented on their page. Lint-free 
paper products are a necessity in the 
candy business, and here were base 
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cards, boats, trays, dividers, etc. of 
the lint free material which is a spe- 
cialty of this company, as well as 
specially treated cards and boats for 
sticky bars. 

Milprint, Inc., suppliers of litho- 
graphed and printed packages, 
showed a wonderfully large assort- 
ment of packages for the candy trade. 
The show-case display was an excel- 
lent way to exhibit the many candy- 
bar wrappers, bags, cartons and spe- 
cial holiday pacakaging devices which 
they had to offer. Here was dramatic 
proof of how the proper package in- 
fluences impulse buying. 

Lynch Corporation, Packaging Ma- 
chine Division, had a full page with 
their Model KS Wrap-O-Matic, for 
wrapping regular-shaped hard prod- 
ucts—crackers, candy, bars, peanut 
brittle, etc. The packages were auto- 
matically sealed with a tear tape. For 
demonstration purposes the machine 
was being operated at the rate of 
120 wraps per minute. But it is de- 
signed for high-speed wrapping on 
the most fragile material. It is 
equipped with an electric eye, auto- 
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LOWER COST 

AND 

SMOOTHER BOTTOMS 
ON YOUR PIECES 
ARE THE REASONS 
FOR THE WIDE USE 
OF 

“AGATE 

DIPPING PAPER 


USE IT OVER 
AND OVER 

AND OVER 

UP TO 10 TIMES 
AND MORE 


STRONG BACK— 
SMOOTH, HARD 
SURFACE 


SAMPLES FREE 


Matthias 
PAPER CORP. 
165 W. BERKS STREET 
PHILADELPHIA 22, PA. 





FANCY PAPERS FOR 
WRAPPING AND 
LINING BOXES 
CHOCOLATE LAYER 
BOARD 


PRIVATE DESIGNS 
MADE TO ORDER 


Sample books on request 
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matic stack feeder, and can be fed by 
belt or lug. 

Acetate, cellophane, polyethylene, 
pliofilm, etc., all came in for their 
share at the Crystal Tube Corpora- 
tion’s page. The company had an 
able staff to discuss the services and 
specialties they are so capable of 
handling. Specially designed bands 
and overwrappings for holiday glam- 
our were a point of viewer interest. 

Speaking of the holidays, the 
Schleicher Paper Box Company, had 
some beautiful boxes. A novel idea 
was designed into the cover of foil 
boxes. A small opening with trans- 
parent covering held charming cor- 
sages. Mi-lady would never want to 
dispose of the lovely box, and the 
corsage could be transferred to a 
lapel in keeping with the occasion. 

Several pages were needed to tell 
about the huge exhibit shared by the 
Miller Wrapping & Sealing Machine 
Co., Amsco Packaging Machinery 
and Simplex Packaging Machinery. 
There we saw all kinds of machines 
for—wrapping, bag making, sealing, 
labeling, fillers, etc. 

Gordon Cartons were showing Neu- 
trotex, their new development in coat- 
ing paper for packaging, which elim- 
inates all paper odor. It also serves 
as a protective coating against mois- 
ture and the like. 

Several packaging innovations were 
on exhibit at the pages devoted to 
E. I. duPont de Nemours & Company. 
We were especially entranced with the 
dual package called “The Picnicker,” 
a combination pack of carmel-coated 
corn in a cellophane bag and marsh. 
mallows in a polyethylene bag, held 
together by a paper handle for easy 
pick up and carrying. 

Jiffy Manufacturing Co. showed in- 
sulated bags which insured the fresh- 
ness and beauty of boxed chocolates 
and other products no matter how 
high the temperature. Other insulated 
containers for shipping and mailing 
were also included and on display. 

Some new designs had been added 
to the line of fancy seasonal boxes 
made by Ira L. Henry Company. 
There seemed to be a good deal of 
activity on this page, and the Henrys 
were greeting many old and new 
friends. 

Quite a colorful exhibit of cello- 
phane and certainly very genial sur- 
roundings and hosts at the page 
marked for Olin Cellophane Division, 
Ecusta Paper Corporation. An at- 


Page 42 


Super-Duper Candy Display 
at Supermarket Institute Show 


More than 8000 bags of Leaf 
Brands’ new “Lighter Than Air” Mint 
Puffs were given away to visitors by 
company representatives during the 
recent Supermarket Institute Conven- 
tion in Cleveland, Ohio. The new 
candy is the Leaf company’s bid for a 
larger volume of business from the 
supermarkets during the next few 
months. 

Also featured in the display booth 
was the new chocolate covered raisins 
and peanuts and the famous Leaflets. 
New warm weather protective coat- 
ings for chocolate developed by Leaf 


now make it possible to merchandise 
this line the year round. 





tractive brochure called “Here is Olin 
Cellophane” caught the eye, and we 
were happy to have the opportunity 
to get acquainted with this young 
company. 

Creative converters of films and 
foils described the Dobeckmun Com- 
pany and their page in our book. The 
“supermarket” type display showed 
off to excellent advantage, the results 
of research and study into the shop- 
ping methods in supermarkets, im- 
pulse buying, problems of stacking, 
etc. Really a lot of exciting informa- 
tion here. A little gadget (weighing 
only 8 pounds) called the “Tape-Lok” 
looked like a mighty good bet for 
speed and efficiency in bagging, cod- 
ing or banding operations, with a 
very small capital investment. 

Some more fancy setup boxes were 
on display at A. Klein & Co. The ex- 
hibit was quite large but contained 
only a representative portion of the 
firm’s large output. 

Also at the I. D. Company, Fancy 
Container Division, we saw a unique 
demonstration. Fragile appearing con- 
tainers in lovely oriental designs 
which could be dropped to the floor 
with no fear of damage—for they 
were only painted, on tin. The tele- 
vision cameras were on this page 
when we turned to it, and I’m sure 
the demonstration of dropping a beau- 
tiful Chinese tea jar to the floor must 
have caused many a TV viewer’s heart 
to sink. 

The Sylvania Division of the Amer- 
ican Viscose Corporation offered re- 
spite from exposition trampings in 
their hospitality center. And, of 
course, the hosts were prepared to 
answer any questions the visitor 


wanted to ask about their favorite 
product—cellophane. 

Scandia Manufacturing Company is 
the last page in our chapter on pack- 
aging. (Or possibly the first page, 
depending on whether you are a front- 
to-back, or a back-to-front reader). 
There we saw the Scandia wrapping 
machinery—the turret-type and the 
multiple type were on their page. 





New machines, new ideas, new ma- 
terials, new uses for the old, were all 
exposed in this chapter along with 
the tried and true standbys that have 
weathered the years of manufacturing 
experience. 

We hate to leave this chapter, for 
today the business of packaging the 
product to sell is one of the most 
challenging, we believe. 

In a later issue we expect to com- 
plete our book with a truly important 
phase of candy manufacture. For no 
matter what methods we use to pro- 
duce, package it, or merchandise it, 
candy cannot continue to be a popu- 
lar, delicious food unless we use the 


right RAW MATERIALS! 
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CODE DATERS 
NAME MARKERS 
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Gummed Tape Printers 
For The Candy Industry 


Write for information 
KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, Ill. 
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Prevent sifting : economically. Just tell us what you want paper 
Protect from light 
Resist alkalis 

Resist corrosion . Riegel Paper Corporation, P.O. Box 170, 
Boost machine efficiency 
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BAGS, BOXES and 
SPECIALTIES 
in 


Candy Packages 





“Candy Cook” added to the bag tabs 

of candy packaged for the Chase Candy 

Co., ties in with other uses made of the 
design by the Company. 





Free comic book offered by Spangler Flavour Candy Company is offering four “Fun Comics” and the chance to get a 
Candy Co. with each 4 oz. cellophane baseball cap with purchases of their popular candies. Each comic book carries 
bag of banana flavored peanuts. a coupon which features the chance to buy the baseball cap. 





Milprint, Inc. designed and built these attractive packages for caniy customers. At left for Empire State Nut Co., Inc., Albany, N. Y.. 

bright printed roll stock cellophane for peanut butter kisses. Next, “Reach for a Bowl of Bowlby’s” is a window box designed for B. J. 

Bowlby. Appleton, Wisc.: printed cellophane covers plain carton and dresses up the 

Bon-Bons for Pitt Chocolate Company of Wilkinsburg, Pa. At the right, comic strip charac- 

ters, created by cartoonist Al Capp, in the persons of Li'l Abner and his curvaceous 
Daisy Mae, are promoting marshmallows for Candyland, Inc. 
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Designed for Special Holidays 








For Christmas, Crystal Tube Company's printed cellophane bands transform packages to meet seasonal demands; duPont's printed poly- 

thene Christmas stocking has a tear-off price spot, easily removed before gift presentation. Special label for candy corn ties in with the 

spirit of Halloween, perforated for easy removal after the holiday: Pearson Candy Company offers special family of packages for the 
“Tricks and Treats” crowd. 


Multiple and 
Special Use 


Fractional packages of mint-candies, indi- Bottom of bag is sealed with 
vidually and overwrapped in cellophane. a tacky adhesive to enable an 
Automatic multiple packaging of Nougats in easy opening and closing of 
tray containing three separate packs, each the bag. Flap is pulled back 
pack, as well as individual nougats separ- to open: folded down to 
ately wrapped; entire package over- close. 

wrapped in cellophane. 


Large window-box package is designed to 
be used as a serving dish. When ready for 
serving, the acetate window is plucked out 
and the candies are eaten from the box. 
Smaller package, incorporating the same 
idea, can be sold in dispensing machines. 


Cleveland Cartons Division of Robert Gair Company. Inc.. New York, is making the re-designed window cartons for the Ohio Confec- 

tionery Co. of Cleveland. Shown here are “Coconut Tid-Bits” carton. printed yellow and brown in coconut palm design on white board: 

“Fruit and Nut Dainties” printed in red and white and green and while respectively, to show off contents. Multi-colored printed cartons 
show off the gay colors of Likoris Mix and Hodge Podge assorted candies of the National Licorice Co., Brooklyn, N. Y. 
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Mouthwatering—that's the way candy should 
look! . . . that's the way it always looks in 
sparkling Crystal Tube packages! Crystal 
Tube's experience, modern methods and 
known reliability are the sales-making com- 
bination for putting eye-and-buy appeal in 
your candy products. To show your candy 
at its best—call Crystal Tube teday for 
friendly assistance on your packaging needs. 
Our ideas and packaging know-how are 
always available. 
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What's EW 
in candy P ACKAGING 


The products described help keep you up-to-date 
on new confectionery equipment, materials of all 
types. The items below are coded for your con- 
venience. For any further information, write to 
THE MANUFACTURING CONFECTIONER, 9 S. Clinton 
St., Chicago 6, Ill. Use the coupon on page 33. 





Automatic Wrapper 

High-speed auto- 
matic wrapper, 
twist-wraps pre. 
formed candies at 
360 pieces per min- 
ute. Sour balls and 
other types of round 
candies can be pro- 
duced at 400 
wrapped pieces per 
minute. Code P8/52. 





Cotton Strapping 

Fiberboard cartons up to 75 pounds in weight can be 
safely secured and reinforced with the “key-locked” cot 
ton strapping. Made of strong cotton yarn, the non-woven 
strapping has high shock resistance and negligible stretch, 
Moisture and humidity tests show it will hold after the 
carton disintegrates. A special patented key allows the 
| strapping to be drawn taut and secured without denting 
the edges of the carton. Easy to handle, women workers 
can use it as easily as shipping room handlers. Code 
| P8G52. 
| Accumulator and Bundler 

It is possible to eliminate cardboard cartons, boxes 

| and other containers by using this machine. The entire 

operation of accumulating several individual packages 

and wrapping them into a bundle, can now be done au- 

tomatically, thus effecting a big saving in labor, time and 
| materials. Code P8D52. 

Tape Dispenser and Coder 

This tape dispenser with built-in printing attachment re- 

| quires one feed stroke to measure, moisten, dispense, cut 
| and code tape automatically. Any desired information may 
| be incorporated right on the tape as an aid in identifying 
contents, packers, inspectors, production, packing and per- 
ishable dates, etc. Available for printing three-inch tape, 
the machine can be arianebie for printing 114, 2 or 24% 
inch widths, either 
from type or print- 
ing mats. Special 
quick-drying ink is 
available for coding 
in one or a combi- 
nation of colors, in- 
cluding black, blue, 
purple, red, green 
and brown. Code 


P8K52. 
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Lift your Easter Candy Eggs out of the bulk 
class. Command better prices...sell in 
greater volume...increase your profit per 
dozen...by packing them in genuine Egg 
Cartons! 

This novel packaging idea offers 
Outstanding display possibilities... 
stimulates point-of-sale. action. Its sure- 
fire appeal is solving Easter merchandising 









with Genuine 


ELF-LOCKIN 
EGG <iQj> CARTONS 


problems for alert candy manufacturers. 

As leading manufacturers of genuine Egg 
Cartons, our large facilities give you high 
quality cartons at low cost, enabling you to 
pack Candy Eggs at substantial profit to 
yourself. 

Samples and prices gladly sent on request. 
Stock or special designs available. Selling 
season is near. Write now to— 





SELF-LOCKING CARTON CO. 
Division of 

SHELLMAR PRODUCTS CORPORATION 

585 E. Illinois St., Telephone SUperior 7-3886, Chicago 11, III. 


Pacemaker tr C YY Packaging 
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EXACT WEIGHT Selec- 
trols (electronically oper- 
ated) automatically check- 
weighing after-dinner mints 
in the plant of Thos. D. 
Richardson Co., Philadel- 
pria, Pa. 


How much is in the package...every package, 
has been the production man’s most perplex- 
ing problem since volume packaging has be- 
come a reality. Solution has run the gauntlet 
from manual checkweighing and trimming, 
which has become prohibitive from the labor 
cost standpoint as well as too slow; spot check- 
ing (one out of ten packages in the line) which 
is sheer guesswork; hand adjusting of filling 
machines which depends entirely on the human 
& element. Engineering genius has now solved 
this problem through the expanded use of in- 
dustrial electronics to give top productive effi- 


Sales 


Service ciency. Operating costs have been sharply re- 
duced . . . physical labor cut to the vanishing 

from point . . . inaccurate packages (plus or minus) 

at the lowest level ever attained in volume 

Coast operation . . . speed of operation has been in- 


creased a hundred fold . . . and finally reliable 
operation has been assured. All of this has been 
to accomplished by the astounding SELECTROL 
with statistical control. It’s the heart of the 
present day packaging operation and truly 
industrial electronics newest and most com- 
plete application to volume packaging. Com- 
plete details if you write. 


Coast 


EXACT WEIGHT SCALES 


THRs ecsore 


THE EXACT WEIGHT SCALE COMPANY 
912 W. Fifth Ave., Columbus 8, Ohio 


2920 Bloor St., W., Toronto 18, Canada 
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Designed to han. 
dle any bag size up 
to ll inches in 
width, and label 
widths from 24% to 
81% inches, this ma- 
chine requires no 
additional labor to 
handle labeling 
problems. It oper- 
ates equally well on 
cellophane, glassine, 
polyethylene, wax, and combinations, the heat seal is 
strong and airtight, serrated or smooth as desired. It 
will seal with or without foldover of bag, and with or 


without foldover of label. Code P8J52. 


Decorative Protection 


Novel embossing pattern decorates a soft, white creped 
cellulose wadding for use as protective padding in boxes 
of fine chocolates and other confections. Available in 
sheets (from 3x3 to 24x50 inches) in three thicknesses 
(.06, .08 and .10 inch), either unbacked or backed with 
glassine or white tissue. Code P8E52. 


“V" type Underfold Machine 


The underfold machine wraps in cellophane, foil and 
other materials, textiles, baked goods, and items for self- 
service stores. At the same time it forms a tight moisture- 
proof seal to protect the products. Code P8C52. 


















“NOW IS THE TIME TO 
GET READY FOR 
CHRISTMAS WITH 
COOPER FOLDING 
CANDY BOXES” 


= Se eee 


ISSA 


Write or Wire 
Dept. "'M"’ for 
Mustrated 
Price List 


PAPER BOX CORPORATION 


Dept. "M" * Buffalo 4, N. Y. 
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Up service that's fast too! 
in 
bel Your folding paper box 
ee order gets individual attention at 
no industrial packaging. The most 
to 
ng modern equipment in the box-making 
Po industry produces only the best— 
on 
ine, and produces it FAST. Your order 
i - is always delivered on schedule. 
or This is why our growing list of clients 
includes a name like Mall Ltd. 
ved 
xes 
in 
ses 
ith 
nd 
lf. 











— 


—— 
a RRR a ee 











industrial packaging CO., inc. Monviccturers of Folding Poper Boxes 
1155 Manhattan Avenue, Brooklyn 22, New York 
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EASTERN CAN 


WHEN YOU PACK IN 
TINS CREATED 


éy EASTERN... 


Currier & Ives “Bow” and “Pine Cones”— 
“Orchids”—“Southern Charm”—“On the 
Plaza”—“Old Fashioned Basket”—‘Planta- 
tion Romance”—“Joe Palooka Lunch Box” 
—“Back Home”—“England Street Scene” 
and “Swiss Flowers” 


and topping all stock designs our 
New “Gold & Poinsettia” Tin 


EASTERN 


MAKES PRIVATE DESIGNS TOO! 


Outstanding and exclusive .. . especially suited 
to your product... round tins, square tins, oblong 
tins... 


Our creative Art Department will submit 
color sketches upon your request. We can 
reproduce from our design or your color 
art work. 

Our experienced sales organization covers 
the country and can give you complete and 
individual service, whether your order is 
large or small, to deliver RESULTS! 


SAMPLES AND QUANTITY 
PRICES UPON REQUEST. 


48 KEAP STREET 
BROOKLYN 11, NEW YORK 
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Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 


with IDEAL HI-SPEED 
WRAPPING 
MACHINE 


Speed that's always 
dependable—S afe- 
ty that can be 
counted on—maxi- 
mum production at 
least cost—that's 
the Ideal Special 
Caramel Wrapping 
Machine! 


Only 2 personnel 
required for 
this entirely 
automatic op- 
eration. 


Write today for FREE 
Brochures. 






















IDEAL WRAPPING MACHINE COMPANY 


ETOWN NEW YORK 
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Sealing and Labeling 

Automatic sealing and labeling of filled bags is the 
job of this high-speed equipment. The folding bar attach- 
ment automatically guides the bag top and label between 





the jaws simultaneously, with the automatic feeding of 
another label by vacuum labeling attachment. Labels with 
face widths from three to seven inches is the range of 
sizes. Adjustments readily made in the feed magazine 
and chute section. Labels can be folded as desired. Code 


P8H52. 
Tray-Lock Machine 


Produces a tray with glued tabs, which are inserted 
in slots. The blanks used to form the trays have a straight 
slot. Simple die work should result in lower costs, and 
a stronger, firmer tray can be made. Wide range of sizes 
can be handled, and change-over is a simple operation. 
Trays are delivered ready for filling. Adjustable speed 
of 34 to 90 trays a minute. Code P8A52. 


Novelty Packing Container 


Made of molded polystyrene with flexible polyethylene 
handle, this basket container comes in crystal clear and 
various translucent and opaque colors—undecorated and 
also decorated in hand painted floral designs. The han- 
dle is flexible, and the cover slides up the handle to open 
and is swung back for easy access. Code P8L52. 


e 


PACKAGING MATERIALS 


Oe oe oe ee NTING 





| | GENERAL OFFICES: MILWAUKEE, WISCONSIN 
SALES OFFICES IN ALL PRINCIPAL CITIES 





Circle Code Numbers and Mail Coupon for Literature on 
Any Item Discussed in this Section to 


The Manufacturina Confectioner 
418 No. Austin Blvd., Oak Park, Ill. 


P8A52 P8C52 PaD52 P8E52 PaG52 
P8H52 P8i52 P8J52 P8K52 P8L52 
Name 

Firm 

Address 

City. Zone State... 
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needs means increased 
business for you. Let - 
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| Cooking a jellies by a 


CONTINUOUS METHOD 


A STAFF REPORT 


— has been used in the manufacture of jellies 
for many years. Starch gives body and texture to the 
candy. Jellies are composed of essentially 10% starch, 
70% sugars, and 20% water. 

The starch must be cooked before it can be of any 
value in jellies. If dry starch is mixed into liquid sugar, 
no texture will be obtained and the starch will act as an 
inert material. A cloudy suspension will result. If the 
starch is cooked, the mixture becomes clearer, the body 
more viscous, and on cooling a jellied texture results. 
The problem is which starch should be used and how 
should it be cooked. 


In early days, thick cooking starches were used and 
great difficulty was encountered in properly cooking such 
starches for jellies. Thinner cooking, or fluidity type, 
starches have since been used. These types of starches 
cook more readily in the presence of all the sugar re- 
quired for this confection. At the present time, it is gen- 
erally agreed that optimum results are obtained by the 
use of what is normally called a 60 fluidity confectioners’ 
corn starch. If a starch with greater fluidity is used, the 
starch will cook more readily; but the jelly strength or 
texture of the candy will be weak. 


The normal method for cooking starch is to use con- 
siderably more water than is required for the finished 
candy. This is done in an open kettle type of cooker 
along with the various sugars which are required. It is 
necessary to boil the batch for a rather extended period 
of time in order to cook the starch. The longer boil serves 
also to evaporate most of the excess water needed to swell 
the starch by this procedure. The rest of the excess is 





This article is based on three papers which were pre- 
sented at the 6th Annual PMCA at Lehigh University, but 
were not released for publication until June 16. THE 
MANUFACTURING CONFECTIONER is happy to report on this 
valuable topic for the benefit of its readers. The papers 
covered were: 

“Cooking Starch Jellies Continuously from the Starch 
Viewpoint,” by T. A. White, Chief Chemist, General Lab- 
oratory, National Starch Products, Inc., New York, N. Y.; 

“Apparatus for Continuous Cooking Starch Jellies,” by 
John Bolanowski, The Girdler Corp., Louisville, Ky.; and 

“Practical Aspects of Cooking Starch Jellies Continu- 
ously,” by V. R. Ciccone, Works Manager, Charms Com- 
pany, Bloomfield, New Jersey. 
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removed later in the conditioning rooms while the gums 
are in the moulds. 

In the preparation of starch gums by the open kettle 
method, the ingredients are always altered to some extent, 
leading to poor uniformity. If acids are present in the 
formula, a certain amount of thinning of the starch is 
produced, and the equivalent of a higher fluidity is the 
result. 

Prior to the experimental work of The Girdler Corp., 
it was believed impossible to cook slurries of starch and 
sugar having low moisture contents in the range of mois- 
ture present in starch jelly gums and still achieve satis- 
factory starch gelatin. Starch cooking had been accom- 
plished in the presence of small percentages of water, but 
had never proved at all satisfactory in the case of high 
sugar slurries. 

Votator heat transfer apparatus has replaced kettle 
equipment in many major industries and has revolu- 
tionized hundreds of processing procedures. It includes 
an efficient, continuous, closed heat transfer mechanism. 
The material is pumped into one end, rapidly and uni- 
formly heated or cooled, and discharged at the other end 
at the temperature desired. Extremely close temperature 
control is maintained. Contamination and the entry of 
foreign matter are prevented and the physical properties 
of the product are markedly improved. Heating and cool- 
ing mediums are economized and production is virtually 
automatic. 

The preferred form of the Votator apparatus for proc- 
essing starch jelly incorporates two six inch diameter 








Photo courtesy The Girdler Corp. 
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Flow sheet from V. R. Ciccone. 





jacketed and insulated processing cylinders. This appara- 
tus has a throughput rate of approximately 2500 lbs. of 
starch jelly per hour. The first cylinder is steam heated, 
the second is water cooled. The cylinders are fabricated 
of nickel and the heads are of stainless steel. They are 
mounted on a stainless steel cabinet that encloses the elec- 
tric motors and starters. The cross section of one of the 
two processing cylinders is shown. Both are constructed 
alike and are connected in series. The slurry passes con- 
tinuously through the first cylinder where it is cooked, 
then through the second cylinder where it is cooled and 
discharges. Note that the agitator shaft fills a portion of 
the space within the cylinder and together with the tube 
forms a thin, elongated passage for the product. The shaft 
is equipped with scraper blades which prevent the slurry 
from sticking to the heat transfer tube by agitating it as 
they rotate at high speed. Agitation prevents localized 
overheating and insures complete mixing. 


Starting with a slurry containing approximately 24% 
water, jellies were cooked at 266, 274, 290.5 and 296 F., 
then cooled to approximately 205 F. Samples were cast in 
cone shaped unconditioned starch moulds, where they 
remained 18-20 hours. They were then removed and the 
amount of sag observed. It was found that the firmness 
of the jelly increased when the cooking temperature was 
raised from 260 F. to 280-285 F. Temperatures beyond 
285 F. produced a jelly that was softer and less firm. 

Slurries containing 17, 17.2, 18.2, 22 and 24% water 
were cooked to 282 F. and cooled to 205 F. Samples were 
cast in unconditioned starch moulds and 18-20 hours later 
were removed and the amount of sag determined. It was 
found that a slurry with a water content of 20-21% re- 
sulted in the best jelly. 


Employing the optimum cooking temperature and 
water content, a series of tests were conducted to check 
the effect of cooling temperatures. A slurry containing 
approximately 21% water was cooked to 285 F. and cast 
in cone shaped unconditioned moulds. Inspection of the 
finished product indicated that appreciably less body 
was obtained when the jelly was cast below the 165-170 F. 
range. At lower temperatures casting difficulties were 
caused by partial setting. 

In addition to the sag observations, the relative strength 
of the jellies made under the variety of conditions given 
were tested by means of a grease penetrometer. For this 
purpose the jellies were collected in 4 lb. ice cream 
cartons. The results of the penetration tests closely par- 
alleled the conclusions drawn from visual examinations 
of the degrees of sag. 
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The Flow Sheet shows a meter, E, which represents a mixing 
device which injects color, flavor and acid into the material at 
a uniform rate. This delivery can be regulated to suit production 
speed. This unit eliminates holding time, thereby checking the 
action of heat and acid on the ingredients. The need for a separate 
mixing operation is eliminated and a more uniform distribution 
of flavor results. Changes from one color to another can be made 
in a few minutes. 

An alternate method is to mix the color, acid and flavor 
with part of the corn syrup in slurry tank, F. This mixture is 
fed into the mass as it enters cooling tube, D. In using this 
method, although it reduces the steam requirements slightly, a 
second pump is required which must be set to deliver the exact 
proportion of the material to the cooked mass. Changing colors 
and flavors at this point requires a washdown of slurry tank, F, 

Note that the Flow Sheet shows two Votator heating tubes, B 
and C. With this system, the slurry heated to 165 in tank A is 
pumped at a uniform rate through the heating tubes where under 
a pressure of 45 PSI, a temperature of 285 F. is reached in a 
matter of seconds. 


Experimentation has shown that when starting with a predeter- 
mined quantity of total reducing sugars, the pick-up in process 
does not exceed 1%. When using an inverting agent rather than 
a predetermined quantity of invert sugar, uniform rates of 
inversion were obtained. 





Starch jelly of excellent firmness, clarity and shelf life 
was prepared by: 

1. Making a slurry consisting of 30 lbs. of granulated 
sugar, 30 lbs. of corn syrup and 7 lbs. of 65 fluidity 
starch, to which was added 21% water; 

2. Placing the slurry in a jacketed kettle equipped with 
an agitator and heating it to 170-180 F.; 

3. Pumping the slurry through the steam heated cylinder 
of the Votator starch jelly processing apparatus, where 
it was cooked to 280-285 F., thence through the water 
cooled cylinder where its temperature was lowered to 
200-205 F. The product was immediately cast in un- 
conditioned moulding starch at room temperature. 
The advantages of producing starch jelly in the Votator 

process-apparatus described above under the optimum 

conditions established by pilot plant experimentation are: 

1. The conventional “boil down” time is eliminated, thus 
steam, labor and time are saved. 

2. The amount of slurry being processed at any given 
moment while the apparatus is in operation is ap- 
preximately 60 lbs. If a shutdown is necessitated for 
any reason the steam is promptly turned off and the 
material is diverted back into the slurry tank. This 
eliminates the problems encountered in conventional 
processing, when a shutdown period is required and 
there are several kettles of jelly in various stages of 
completion. 

3. Neither special skills nor long experience are needed 
by the operating personnel, since the control of the 
process is the function of instrumentation. 

4. The finished product is characterized by the absence 
of a hardened skin of appreciable thickness and by 
the absence of unruptured starch cells. 

5. The finished product has greater clarity and is free 
from caramelization. 

6. The finished product is of uniform quality day after 
day, since the daily conditions are uniform. 

7. Desirable sanitary conditions are maintained. 

8. Fewer trays and less moulding starch are needed, and 
hot rooms are eliminated. 

9. Valuable space is saved. 
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NOW MAKE ALL 
THESE CANDIES 
EASILY, PERFECTLY 
WITH THE FAMOUS 
RACINE DEPOSITOR 
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THE RACINE DEPOSITOR 


For Depositing of any Kind, Size or Shape 


Now In 3 Sizes 


Senior 32", Junior 16", Baby 6" 





All Models equipped with electric motors and variable 
speed controls, permitting nominal or maximum production 


as desired. 


Now, the Baby model joins the famous depositor line to place its superb opera- 
tion within the reach of any shop. Racine Depositors are perfect for bars and 
cakes, chocolates or creams, with or without chopped nuts or fruits, chocolate 
stars, kisses, wafers, nonpareils, small or midget bits, marshmallows, gums, etc. 
Deposits can be made in all types of molds, in paper cups, or direct on trays, 
plaques, polished steel or rubber belts. 


Enjoy these unique advantages: Racine depositors handle all 
sizes, shapes and spacings; Racine depositors operate with- 
out pumps, oscillating shafts provide absolute uniformity of 


your production as to size and weight. 


Write for details and specifications today. 


ACUUM 


CANDY MACHINERY CO. 


REA CINE 


CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis. e Eastern Factory: Harrison, N. J. 
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The MANUFACTURING CONFECTIONER'S 


Candy 
Clinic 


The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 





SUMMER CANDIES 
and PACKAGES 


(Purchased in a railroad depot, Chi- 
cago, III.) 

Appearance of package: Good for this 
type of confection. 

Container: Folding box, cellulose win- 
dow top and side. Printed in red and 
black. 

Assortment: Licorice Opera Gums, 
Panned Licorce Cuts, Nonpareils, 
Gums. 

Colors: Good. 
Texture: Tough and hard. 
Flavor: Good. 

Remarks: Suggest formula be checked 
as all centers were too tough and 
hard. Licorice opera gums were part- 
ly grained. 


Code 8B52 


Orange Slices 


(Purchased in a drug store, Chicago, 
Ill.) 

Appearance of package: Fair. 

Container: Cellulose bag, printed pa- 
per seal. 

Orange Slices: 

Color: Good. 
Sugaring: Good. 
Texture: Good. 
Flavor: Good. 
Moulding: Good. 

Remarks: One of the best orange slices 
at this price we have examined this 
year. Suggest a printed cellulose 
bag to improve the appearance of 
the package. 
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Code 8C52 Appearance of package: Good. 
Spearmint Container: Folding box, white printed 
1% ozs.—6c in blue, red and green. Imprint 
of mint leaves in green. Inside liner 
(Purchased in a railroad depot, Chi- of wax paper. 
cago, Ill.) Mints: Mints are a gum piece. 





Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 
JUNE—Marshmallows; Fudge 

JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each T Con- 
sidered During Year; Special Packages, New Packages 
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Colors: Good. 
Sugaring: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: A good eating piece, cheaply 
priced at 6c for 134 ozs. 


Code 8D52 
Panned Chocolate Drops 
7 ozs.—25c 


(Purchased in a railroad depot, Chi- 
cago, Ill.) 
Appearance of package: Good. 
Container: Cellulose bag printed in 
dark brown and white. 
Drops: 
Colors: Good. 
Panning: Good. 
Jacket: Good. 
Finish: Good. 
Center: Good. 
Remarks: The best piece of this type 
we have examined this year. Well 
made and good eating. 


Top Quality 
Imported Shelled 


ALMONDS 


Wm. A. CAMP CO.) Inc. 
Z W0 HUDSON ST, NEW YORK 13, 6. Y. 





Code 8E52 
Milk Chocolate Coated Pecan 
Caramel Chews 


9 ozs.—$1.00 
(Purchased in a drug store, Chicago, 
Ill.) 


Appearance of package: Good. 
Container: Oblong box, one layer type, 
cellulose wrapper. White glazed pa- 
per top printed in red, gray, yellow, 
blue and black. Imprint of Bronco 
and rider in colors. 
Chews: 
Coating: Milk—Good. 
Center: 
Caramel: Good. 
Pecans: Good. 
Taste: Good. 
Remarks: The best piece of this kind 
we have examined this year. 


Code 8F52 
Assorted Cream Mints 
8 ozs.—49c 


(Purchased in a railroad depot, Chi- 
cago, Ill.) 
Appearance of package: Good. 
Container: Square, one layer type box, 
cellulose window in center. Printed 


Candy Preblems Solved! 


ALFRED E. LEIGHTON 


Consulting food chemist & 
candy technologist 
5837 Tyndall Ave., Riverdale, 4 
New York 71,.N. Y., U.S.A. 

Operation Criticism & Appraisal. 
National & International Assignments 
Undertaken. 
Correspondence invited. 


CONSULTATION LAYOUTS 





ADVICE. 
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Top Quality 


CASHEW NUTS 


Wm. A. CAMP CO. Inc. 
100 HUDSON ST, NEW YORK 13, WY 








in blue, red and green. Imprint of 
flowers in colors. 
Mints: Mints are in the shapes of 
flowers and fruits. 
Colors. Good. 
Moulding: Very good. 
Crystal: Good. 
Flavor: Good. 
Texture of creams: Good. 
Assortment: Good. 
Remarks: The best box of this type 
of confection we have examined this 
year. An attractive box. 


Code 8G52 
Hard Candy Pillows 
19 ozs.—29c 


(Picked up at a display at the N.C. A. 
Exposition in Chicago, Ill.) 

Appearance of package: Good. 

Container: Cellulose bag printed in 
orange and_ blue. 

Pillows: 

Colors: Good except for the green 
which was entirely too deep. 
Gloss: None. Pieces were all stuck 
together. = 
Flavors: Fair. 

Remarks: Suggest a heavier duplex 
bag, as bag was broken, causing the 
candy to stick together. Suggest 
green color be moderated. 


Code 8H52 
Butterscotch 
8 ozs.—33c 


(Purchased in a drug store, Chicago, 
Til.) 
Appearance of package: Good. 
Container: Folding box, cellulose win- 
dow top and side. Printed in blue, 
yellow and maroon. Plaid on one 
end in blue, white and maroon. 
Butterscotch: In cellulose wrappers. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best butterscotch of 





CONVEYORS 


Corrigan bulk dry sugar handling and 
storage systems convey sugar from 
unloading point to storage and from 
storage to production. 


Improve production facilities 
Lower operation costs 


J. C. CORRIGAN CO. INC. 


41 Norwood St., Boston 22, Mass. 














this type we have examined this 
year. Well made and a very good 
flavor. 


Code 8152 
Peanut Butter Cups 
14 pieces—5% ozs.—29c 


(Purchased in a railroad depot, Chi- 
cago, III.) 
Appearance of package: Good. 
Container: Long oblong folding box, 
one layer type, cellulose window. 
Printed in red, yellow. Butter cups 
are in paper cups. 
Butter Cups: 
Coating: Milk Chocolate. Fair. 
Center: Peanut butter. Peanut but- 
ter lacked a good flavor. Slightly 
dry. 
Remarks: Suggest center be checked 
for flavor and texture. 


Code 8J52 
Marshmallow Peanuts 
14 ozs.—33c 


(Purchased in a chain drug store, Chi- 
cago, Ill.) 
Appearance of package: Good. 
Container: Cellulose bag, paper clip on 
top printed in red, yellow and blue. 
Imprint of circus clown in colors. 
Marshmallow Peanuts: 
Color: Good. 
Moulding: Good. 
Texture: Hard. 
Taste: Fair. 
Remarks: Suggest formula be checked 
as piece is too hard for this type 
of confection. 


Code 8K52 
Salt Water Taffy Sticks 
2 ozs.—10c 
(Purchased in a grocery store, Chi- 
cago, II.) 


Appearance of package: Fair. 

Container: Cellulose bag, paper clip 
on top printed in yellow, red and 
white. 

Salt Water Taffy: Each piece in a 
wax paper wrapper. 
Colors: Good. 
Texture: Good. 
Flavors: Good. 

Remarks: Suggest a printed cellulose 
bag to improve the appearance. A 
good eating salt water taffy. 





EE 
STANcase 
EQUIPMENT 


STAINGESS STEEL 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 

Manufactured by 


The Standard Casing Co., Inc. a 











121 Spring St., New York 12, N. ¥ 








Page 57 





Distribution » Sales » Advertising | 


@ National Confectionery Salesmen’s Association 
elected C. C. “Chuck” Larson, manufacturers’ rep- 
resentative of Pittsburgh, Pennsylvania, as its presi- 
dent during the three-day convention held at the 
Berkeley-Carteret Hotel in Asbury Park recently. 
More than 300 persons attended this year’s annual 
meeting, which was described as being one of the 
most successful staged in recent years. 

Joe Winter of Baltimore was elected to’the vice 
presidency; Robert Kelly, of Cracker Jack Co., 
Brooklyn, was re-elected secretary-treasurer; and 
James F. McHugh, Jr. of Maplewood, N. J., was 
again elected as assistant secretary-treasurer. 

e@ Fanny Farmer Co. opened the largest branch in 
its chain during July. The new shop is located at 
the northwest corner of 50th Street and the Avenue 
of the Americas, opposite the Radio City Music 
Hall entrance, New York City. 

e R. L. Albert & Sons, Inc., New York, has ap- 
pointed R. L. Yates, Michigan candy broker, as 
their representative in that territory, to handle 
Dunhill Licorice Allsorts and other specialties. 


e W. L. M. Bensdorp Company, Boston, is expand- 
ing its advertising considerably, through. James 
Thomas Chirurg Company. Trial and free offers 
to consumers will be used. 

e “Cloro-Nips by Cocilana,” is a new chlorophyll 
entry being manufactured by Cocilana, Inc., makers 
of Cough Nips. The Al Paul Lefton Company is 
the agency. 

e@ Spangler Candy Co. has appointed Everett Mc- 
Garry and Howard Cook as representatives of the 
New York Metropolitan area, to call on jobbers, 
food stores, and vendors. DeWitt Cottrell and 
Company is continuing New York representation 
for the candy company with the variety syndicate 
chains. 

@ Loft Candy Co. has opened new shops in New 
Brunswick, New Jersey, and at 1055 Southern 
Boulevard in the Bronx. 

@ The Martha Washington Candies Co. has ob- 
tisers looking for a new medium. Specially designed 
at Salem and Grand Avenue, Dayton, Ohio. 








Choose the one right syrup, 
sugar or starch... 


for your specific formula requirements... 
from the world’s most complete line of 
quality corn syrups, dextrose and starches. 

Technical service is yours, at no obli- 
gation, for any production problems in- 
volving the use of these versatile products 
of corn. Take advantage of this specialized 
assistance now. 


CORN PRODUCTS REFINING COMPANY 


17 Battery Place * New York 4,N.Y. 
CERELOSE PURITOSE GLOBE BUFFALO HUDSON RIVER 
Manufacturers of brand dextrose brand corn syrup brand corn syrup brand corn starch brand corn starch 
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e Norris Candy Co. is preparing for its “biggest 
year” by sending their salesmen to Atlanta in 
small divisional groups for a ten-day briefing prior 
to introducing the company’s sales and advertising 
program for 1952-53. 

R. Lawton Henderson, president of Norris, in 
announcing this series, said the company’s entire 
line had been completely overhauled, with new 
ideas in packaging, candies and prices. 

@ U. S. candy imports to Japan are being opposed 
by the Tri-Associations League composed of 
Japanese confectioners who have called off price 
wars to organize a solid front to fight the importa- 
tion of candy from the United States. The League 
is also demanding that their Government do some- 
thing about black marketeers selling duty-free U. S. 
Army goods to Japanese stores. 

e@ Chicago Quartermaster Depot has reported that 
the following awards have been made for the pur- 
chase of candies: Sweets Co. of America—128,960 
lbs. of caramel candy; Griggs Cooper & Company, 
157,420 lbs. of hard candy; Bunte Brothers, total of 
220,230 Ibs. of starch jellies, pan coated and caramel 
candy; Norris, Inc., 20,100 Ibs. of hard candy; and 
Chiodo Candy Co., 409,470 Ibs. of hard candy, starch 
jellies, and pan coated candy. 

® According to a report contained in “The Rowe- 
gram,” published by Rowe Manufacturing Co., 
manufacturers of automatic vending equipment, 
the movie houses seem to favor the ten-cent bars. 


One New England movie chain, which includes 








some 50 houses, reports that it hasn’t added a new 
nickel bar to its candy stands and venders in the 
past three years. This circuit has been gradually 
dropping the five-cent sellers in favor of the higher 
priced selections. 

The nickel bar is still an outstanding item in 
theatres, but the ten-cent item seems to be holding 
its own volume-wise, and in many cases has replaced 
the cheaper bar entirely. 

e Advergum, 125 West Hubbard Street, Chicago, 
recommends its chewing gum product for adver- 
obtained a long term lease on a building, located 
wrappers are made for advertisers who wish to in- 
clude some art work on their gum-wrapper ads. 

@ Drake America Corporation, American importer 
and distributor of Rowntree Candies, has appointed 
Alvin Hasenberg as Assistant Sales Manager of 
the Candy Department. 

e@ The Kiwanis Club of Chattanooga are operating 
500 penny chewing gum machines for the benefit 
of underprivileged children of the city. Over the 
past four years more than $10,000 has been turned 
over for this purpose. 





Annual Dinner Date Announced 


The Candy Executives’ and Associated Industries’ Club, 
is putting final touches on plans for the Annual Shore 
Dinner. This popular yearly event will be held September 
16, at the St. George Hotel in New York. Guests are in- 
vited to attend. Price of the dinner remains the same 
as last year¥-$5 for members and $15 for guests. 













AL BECKER SAYS: 


“Wilbur is taking the lead in the coating 
business in the St. Louis area because our 


“ candy manufacturers like Wilbur’s fine 


premium quality at 


regular prices.” 





Albert P. Becker of the Becker Brokerage Company, 
406 Market Street, St. Louis 2, Mo., knows the food 
business. Anyone in’ the St. Louis area who needs infor- 
mation or advice about chocolate coatings, cocoa powders 
or other chocolate products will be wise to get in touch 


with Al or his son ““Red”’. 


WILBUR 
CHOCOLATE 
COATINGS 





WILBUR SUCHARD CHOCOLATE COMPANY, INC. ¢ LITITZ, PA. 
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ational Advertising a 
The following National Advertising listings have been The radio advertising table is compiled and arranged Sweet C 
compiled and arranged as an informative service to the by the staff of The Manuracturinc ConrecTioner from 
confectionery industry. network and private sources, pects 
Information on magazine advertising expenditures is These listings have been a regular feature of The , 
printed by The Manuracturinc CoNFECTIONER with the MANUFACTURING CONFECTIONER publications since May, Switzer’ 
special permission of Publishers Information Bureau. 1951. 
. Vernell’ 
Magazines MAY 
April Total Total pees < 
Advertiser Magazines Expenditure 1952 1951 Stephen 
Fred W. Amend Co. 
emer Mmmm Sek Dernitrrar, FOGG niacin cssccestvsasodincconesococedecscvesénes $ $ $ 1,195 Wilbur- 
Barracini Candy Co. 
ame Mumma Barn PURIOTL, DGD gasses cscscceeccacc\sosascocnsivzocerecccnsesease 3,170 BR. C. W 
Beech-Nut Packing Co. (Beech Nut Gum) 
Il gihistendinsapcevansie 6,610 92,630 112,555 William 
Blumenthal Bros. 
RN IES LT I AE nF OE ae a SO TN 1,367 2,605 
Blum’s Confectionery 
I adic pemsadbuinocabanns 164 1,558 3,406 Zion In 
E. J. Brach & Sons 
EO) PIR rec aaa ee 124,897 Total N 
Brown & Haley Candy Co. (Almond Roca) 
| SESS SA EE Re BTID 1,920 5,695 21,750 
Candy Pack, Inc. (Swedish Mints) 
gD ESS eee EES 192 ; 
Cobbs Fruit & Preserving Co. (Honeysuckle Candy) Rac 
Nn I TI acca ch ce ace igtoaglp secitegaituesheirorieoswabdmoarescvoeredsor ee settee ee ee 
The Cracker Jack Co. (Campfire & Angelus Marshmallows) 
EY ELELLTEEEAEE ONE Ae SERNA TTT TR 9,170 30,170 57,689 
Cresca Co., Inc. (Lindt Candy) s 
ee aPEE<. - scaiuiecateisomatoeacanseatosentebeuioeibeseness Total 550 4,694 7,575 Fred ¥ 
Cresca Co., Inc. (Pascall Candy) — 
cats nhanlinabl 826 4,373 3,981 
Crosse & Blackwell, Inc. (Keiller's Candy 
Gourmet—185; New Yorker—788; Sunset Magazine—339.. .......... Total 1,364 2,546 8,417 
Curtis Candy Co. 
Better Living—5,475; Everywoman’s Magazine—5,475  .......s0+« Total 10,950 54,900 113,308 “a 
DeMet's, Inc. (Turtles) Gold } 
ESIC NOE. LE aD EE OTT SOOO 25,980 Kratt ¢ 
Flavour Candy Co. 
I IS I dna hi las sitide c diatnnmeabesstbodacbaliateianmeoeendeuit 455 M6) 
Frank H. Fleer Corp. (Fleer’s Bubble Gum) ed 
Collier’s—3,429; Life—5,440; Look—2,990; Saturday Evening Peter ] 
SESE Ee er ees oe RI Pe Total 15,699 70,520 72,720 Sect 
John O. Gilbert Chocolate Co. Willia: 
il ae J cs saebinsaitensendsiioumecveabeimanaunlll 660 3,230 4,840 Willia 
H. Hamstra & Co. (Droste Chocolates) 
ASG EELS A SERS SRS PE Pe eS 5 A RC ON 167 1,468 2,411 
Henry Heide. Inc. 
Life—2,720; Saturday Evening Post—1920 ..........cccsesssseseceeeeseseesees Total 4,640 24,160 57,300 
The Kroger Co. 
I UU ai cetiaassabiincnsiosqetcianstniinl 2,460 
Liberty Orchards Co. (Aplets, Cotlets) =—— 
US RU I ao sapesciinconseascndecbaseivaiinien 499 
Life Saver Corp. 
Sa enn INI NING adh catanasdvocbestinsvtincioasasvassoccsenbencsses nite 232,710 465,565 
Mars, Inc. 
ee eR EE |_| a Se an ea ee are ee Total 17,260 86,300 178,330 
National Dairy Products Corp. (Kraft Caramels) 
Eeene UNOS 00D FUMING, BUTS, | carceciscrecnesecocsvocnccsescccsctovseesediioesosecees 61,300 
New England Confectionery Co. (Necco Candies) 
I crcl cea covkneptnaniennevesen cburiadsebobennsonuesgeote 37,000 155,980 
Pangburn Co. 
I a Uns fll calece cabs yeesboniensewesieosieyenesbetibsedsusees 9,480 6,420 
Peter Paul, Inc. (Mounds & Almond Joy Bars) 
Better Living—4,752; Everywoman’s Magazine—4,320; Family 
Circle Magazine—10,080; Woman's Day—10,500; Puck— 
SE UNE alii i Al ile ocsoncutlintecdbdsndasibtantbeiessehicccosocedbnsbesdsenédonscceuscoetbecsoanece Total 46,402 92,804 272,217 
Planters Nut & Chocolate Co. 
CM ROONIN Pat %.....cccicssccecceccscvescosereressceseseee aT eee ae 11,735 57,690 170,398 
Thomas D. Richardson Co. 
Better Living—3,450; Family Circle Magazine—7,930; Life— 
RPE eill>secughadnscibesen Be A MDE EN EE BO «| eR: See Total 24,180 24,180 67,130 
Rockwood & Co. (Rockwood Wafers) 
I, RUMORED bcc eecenncachivepsaiii or cacssiutioosigsiestnacaaslevssduscneoessecnece 19,585 119,685 
Safeway Stores, Inc. (Roxbury Candy) 
EN ELIE EE ESA A OOS I CA ESR AAT OO 5,800 11,700 
Frank G. Shattuck (Schrafft's Chocolates) 
NINE PUIIOINIEE IUD Sects th vcecicnninsoubisevedvecretncedsiecetevsbiqhcinsshesibacccaneiecs 11,735 44,640 77,330 
Page 60 THE MANUFACTURING CONFECTIONER for Au; 


























Sophie Mae Candy Corp. 
Good Housekeeping—1.458; Woman's Day—1,870 ........scssscsseeeee Total 3,328 27,589 23,729 
Russell Stover Candies 
Rg URE NAR, SEMI SEND «REST Sa CINE MCT 9,625 
Sweet Candy Co. 
Se eR Sie i Tk ciciiee ecuseupapteeevensvccsestece 700 
Sweets Co. of America, Inc. (Tootsie Rolls) 
. American Girl—470; Boy’s Life——576 ...........cssccssssssesssseecsessseserensess Total 1,046 2,092 43,659 
| Switzer's Licorice Co. 
P Everywoman’'s Magazine—630; Look—1,142; Saturday 
NG SES NEES ICE Oe A St be ee: Sa Total 3,077 13,328 47,150 
Vernell’s Fine Candies, Inc. 
AY Good Housekeeping—851; Life—5,375; Woman's Home 
a IITIATPIIIIE '<-x:concutntieneaienntoeigiibesacigpinescbinpieinmeneeessttnabsnalehelitunenreetshtea Total 6,978 18,398 2,485 
James O. Welch Co. (Coconut bar & Mint Patties) 
= TS eee RAPIDS INE ec aN Se enn 7,930 84,889 164,934 
Stephen F. Whitman & Sons, Inc. 
Life—28,900; Saturday Evening Post .........sssssssessressreeestenseeensnnsee 69,620 179,360 398,230 
195 Wilbur-Suchard Chocolate Co., Inc. 
RS EE RL SLL ET eS 44,400 
170 R. C. Williams & Co., Inc. (Tobler Candy) 
See May, 1952, issue 3,500 5,753 
555 William Wrigley. Jr.. Co. 
Better Living—3,860; Everywoman’s Magazine—3,450; Family 
605 Circle Magazine—8,328; Parent’s Moagazine—3,850; Today's 
Woman—2,200; Woman's Doy—8,476  .......scscsssssssesseesssseenesessees Total 30,164 146,244 295,020 
406 Zion Industries. Inc. 
Last advertised in March, 195] ................ 105 
897 Total Magazine Advertising Expenditure ..........::s:ssssssssssesesseseeeseneenees $286,175 $1,385,238 $3,249,250 
750 
192 e ee 
Radio and Television IONE 
689 No. of 
Sponsor Network Stations Time 
oS NN sll Ea GR SARE LV cen IN ABC-TV 5 4 30-min. shows 
981 ENR Ee RE ee ee ABC = 4 30-min. shows 
2 4 30-min. shows 
417 275 5 15-min. shows 
Mutual 522 5 5-min. shows 
308 CBS 176 4 30-min. shows 
I OD os a i et oases ens cenavaninonnveniermenneteets ABC-TV S 4 15-min. shows 
80 SE NOE COMIN OR, acnecccnsesesccninnnsincintscanesbinsnesnbinpacestbien NBC-TV WNBT (Local) 5 15-min. shows 
III STII, «sss sara snadicnigeensinendacdiuiesnosisinbtesnannuinovepniciinaatintsicn Mutual 534 13 15-min. shows* 
15S 527 5 15-min. shows 
NS REECE DES ED EE Se Pe EEE Ro RE CBS-TV 44 4 30-min. shows 
I fe ae a issesiidsbaeapabiniateeaaliak NBC-TV 42 9 15-min. shows* 
20 ESTEE SE ES RLS ae ee EE OE CBS 14 13 10-min. newscasts 
ST I) R= 3 cs nienaiennlepipsienmnienneiiig ABC-TV 26 5 15-min. shows 
40 NY II EIN 2 iss sarnesaponpiipnsvepotieipnqnpsonoteeaanpnenanta Mutual 523 3 30-min. shows 
SITIES WPUMMININ Dba SIDI. Sep eescctncnseesesccsocenscssscsntetnentiecteansanie CBS 186 4 30-min. shows 
1 CBS-TV 11 5 30-min. shows 
00 *Program is co-sponsored 
60 
99 
65 
30 
1s For 
Dutch P : 
a uTC rocess _. 
COCOA and CHOCOLATE 
H 
17 ' 
Dustless Calcined 99%-100% - 
98 Hydrated 83%-85% * Liquid 47% : 
SOLVAY PROCESS DIVISION ; 
Allied Chemical & Dye Corporation ' 
30 61 Broadway, New York 6, N. Y. ; 
— BRANCH SALES OFFICES: ———— ; 
5 Boston + Charlotte - Chicago + Cincinnati - Cleveland ' 
Detroit Houston New Orleans New York 1 
‘ Philadelphia Pittsburgh St. Louis Syracuse , 
)0 4 ' 
g ER LEER SSE RET ERT Lee 
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Distinctively rich, smooth 
Chocolate Coatings for the most 


discriminating tastes. 


CWinbrosia SINCE 1894 


AMBROSIA CHOCOLATE COMPANY + MILWAUKEE 3, WISCONSIN 
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If you Manufacture 
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Marshmallow 


Penford Corn Syrup 
1. 


2. 
3. 


Retards drying 
Prevents graining 


Delays onset of surface 
crustation 


Douglas Confectioners 


1. 
2. Absorbs moisture rapidly | 
3 . 


Prints clean 


Readily reconditions 


Made By 


420 Lexington Ave. Factory: 
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Penick & For 


Moulding Starch | 





Ltd. 


Inc. 


New York 17, N.Y. Cedar Rapids, Iowa 


Supply Field News 





@ Dodge & Olcott, Inc. marked the third anni- 
versary of their publication “D & O News” with 
the July, 1952, issue. Inaugurated in 1949 as a 
bi-monthly, the “News” is now published on a 
regular monthly schedule, and is mailed to members 
of the food, confectionery, perfume, flavor and fine 
chemicals industry throughout the country. Extra 
copies are always available on request for all mem- 
bers and associates of the industries served by the 
organization. 


@ Shellmar Products Corporation has appointed 
W. R. Eichelberger to the post of General Sales 
Manager of its flexible packaging division, with 
headquarters in Mount Vernon, Ohio. Mr. Eichel- 
berger was formerly a member of the firm of Robert 
Heller & Associates, management consultants of 
Cleveland. 

Mr. Edward C. Crowley a long-time resident of 
Latin-America formerly with the General Motors 
overseas organization, has been appointed to the 
position of Manager of Shellmar de Mexico, S.A. 


@ Riegel Paper Corporation has a new Packaging 
Engineer—Mr. N. W. Postweiler, formerly of the 
National Biscuit Company. Mr. Postweiler has 
been engaged in the packaging business since 1935, 
when he joined the staff of Burry Biscuit Cor- 
poration. He is one of the early proponents of 
today’s modern packaging methods in the confec- 
tionery field. 


e H. Kohnstamm & Co., Inc. was recently honored 
by the City of New York. At a luncheon held at 
the Waldorf-Astoria Hotel in New York, Mr. Louis 
J. Woolf, President, was presented with a Certi- 
ficate of Business Merit in recognition of his com- 
pany’s One Hundred Years of Community Service. 


@ Sterwin Chemicals, Inc. has elected Robert S. 
Whiteside to vice presidency. Mr. Whiteside has 
been with the company since 1941, and has been 
active in the technical sales problems as well as 
assisting in marketing products to the food, phar- 
maceutical and animal feed industries, 


e@ Blumenthal Bros. held a company sales meeting 
in Philadelphia on July 9 and 10. The firm’s repre- 
sentatives throughout the continental United States 
attended the discussions regarding new items, pack- 
aging, the raw material situation, and the com- 
pany’s rapidly expanding advertising campaign. 


@ Ambrosia Chocolate Company announces the ap- 
pointment of Carl W. Kaub as sales representative 
for the West Coast. Mr. Kaub, who has served the 
confectionery and biscuit industries in that area 
for many years, will now offer Ambrosia Coatings 
and Cocoas designed especially for those fields. 
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@ Mr. Joseph F. Rudolph, president of Dodge & 
Olcott, Inc., recently accepted in the company’s 
behalf, “The Certificate of Business Merit,” pre- 
sented by the City of New York. This award was 
made in recognition of D&O’s- more than “One 
iced Years of Community Service.” 


@ Pfizer Inter-American, S.A., a subsidiary of Chas. 
Pfizer & Co., has been established to process and 
distribute antibiotics and other pharmaceuticals in 
Brazil. 


@ Nestle Company, Inc. has established regional 
headquarters in Dallas in Alford Refrigerated Ware- 
houses, 318 Cadiz Street. Harold Gauger is the 
Dallas division manager. Ernest Hadfield, who was 
previously in charge of the Dallas office, has been 
named West Central regional manager. Arthur 
Marsh is assistant regional manager. 


@ Lynch Corporation Packaging Machine Division, 
Toledo, Ohio, announces the appointment of Mr. 
John A. Leslie as Assistant Sales Manager. Mr. 
Leslie was formerly with the Wrap Ade Machine 
Company, and later became an independent pack- 
aging machine distributor. 


® Hooton Chocolate Company of Newark, has an- 
nounced, through its Sales Manager, Lloyd S. 
Fiscus, the appointment of John H. Jacobs as sales 
representative for midwestern states. 

Mr. Jacobs, who was formerly General Manager 
of the Baur Confection Co. of Denver, will locate 


his offices at 100 South Cherry Street in that city. 


@ Empire Box Corporation recently held three si- 
multaneous banquets for its employes at Garfield, 
N. J. and South Bend, Indiana, carton plants, and 
the Stroudsburg, Penn. paper board mill. This is in 
line with the company’s policy of recognizing long 
service, and a total of 204 old timers representing 
over 2000 years of service, attended. 

Service pins fashioned in the form of a crown, the 
company’s trade mark, were presented to employes 
who have been with the company for over five years. 
Safety scrolls were presented to employes who had 
achieved long periods without lost-time accidents. 


e E. I. DuPont de Nemours and Company marked 
the 150th anniversary of its founding during July. 
Speaking before a gathering of nearly 7000 invited 
guests in the natural amphitheater at the site of 
the first Du Pont mill on Brandywine Creek on the 
outskirts of Wilmington, Crawford H. Greenewalt, 
president, said the “vast unexplored area of science” 
opened up by advancing technology is a “new 
continent” fully as rich and as abundant as the 
geographical America of 150 years ago and “as full 
of promise for the future.” 


@ The Nestle Company Inc., has, moved _ its 
offices from 60 Hudson Street, New York, to 2 Wil- 
liam Street, White Plains, New York. 


e Corn Industries Research Foundation, Research 
Division, istynow located at 270 Park Avenue, New 
York 17, New York. 











€RCKENS 


155 GREAT ARROW AVE. 
BUFFALO 7, N. Y. 
Vi. 5225 


gine 





CHOCOLATE 
Manufacturers of Chocolate and Cocoa 


peat 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


COMPANY, INC. 


moe 























for August, 1952 


Page 63 





APPLE PRODUCTS 


the Standard of Quality 


for sixty years 











CONFECTO-JEL—a buffered 


apple pectin mixture for 
jellied candies—ready for 
use. 


NUTRL-JEL 





CONFECTO-JEL 


CONCENTRATED APPLE JUICE 






M 
: . ‘ ; Bie. PHILA 
Plants in Apple Regions From the Atlantic to the Pacific al 
. % : iy aiteteen y 
SPEAS COMPANY, General Offices, Kansas City 1, Missouri a 
e@ Blumenthal Bros. Chocolate Co. will be the new HE] 
name of the firm formerly known as Blumenthal an A 


Bros., Philadelphia. Change becomes effective on Ter 
August 1. 


=ERIDGE. 


@ The Aluminum Foil Regulation has been re- 


Gum Candy Sander voked by the NPA, thus dropping all restrictions IRV 
on the end use of aluminum foil for packaging and | wiccvay 
similar purposes. The NPA has estimated that the 29 


order saved nine million pounds of aluminum dur- J Ter: 
ing its more than one year of operation. 


2. wy 


@ The Department of Commerce has reported that 








Cuba did not export any cocoa in 1951, as domestic -_ 
requirements appeared to be rising and no surplus ) 
was Officially declared. . 
84 

— ATL 


e@ Brazil’s cacao bean crop for 1951-52 is estimated |--——— 
at 1,783,000 to 1,890,000 bags of 60 kilograms each 
(1 kilogram = 2.2046 pounds) as compared with WM 
the 1950-51 estimated crop of 2,271,141 bags. o 





























Machine is equipped with a clutch for starting and . ; ‘ eee : $808 Tuck 

stopping the stainless steel revolving drum, permit- Exports of cacao beans from Brazil in the first RICH 

ting the shaker screens to operate. This compact two months of 1952 amounted to 141,761 bags as | ™™ W 
unit requires minimum floor space. compared with 358,012 bags in the comparable pe- 
West Coast Representative: L. H. BUTCHER CO. riod of 1951. Of the amount exported in the 1952 

San Francisco, ion ann Gah take Clty, period, the United States took 58,400 bags as against ROY 

250,343 bags in the like period of 1951. Manufc 

BRIDGE FOOD MACHINERY CO. Stocks of cacao beans in Brazil on March 15, 1952, ces 

7124-36 James Street, Philadelphia 35, Pa. were estimated at 120,000 bags as compared with pepe 

150,000 bags on March 13, 1951. -- 
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Confectionery Brokers 











New England States South Atlantic States (cont'd) 











JESSE C. LESSE CO. 


Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 

BOSTON 15, MASS. 


Territory: New Enaland 





BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 


Terr: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 













' Middle Atlantic States 











JAMES A. BRADY CO. 
-13 Scranton Real Estate Bldg. 
SCRANTON 9, PENN. 
Phone 7-2222 


mtrated coverage of the 
and food trade in N. E. 
mna. ‘The Anthracite” 






W. M. (BILL) WALLACE 





Candy and Specialty Items 
P. O. Box 472—111 Rutland Bidg. 


DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 


























' 





MANNY MILLER 
246 So. 46th St. 
PHILADELPHIA 39, PENN. 





Pome eeaged 







Specialist with the Super Market SAMUEL SMITH 
& Wholesale Grocery Trade for 2500 Patterson Ave. Phone 22318 
nm years, in this Concentrated Manufacturers’ Representative 






| WINSTON-SALEM 4, N. CAROLINA 






= Terr: 





Virginia, N. Carolina, 
. Carolina 































e new HERBERT M. SMITH 
-nthal 318 Palmer Drive —_— 
, NO. SYRACUSE, NEW YORK 
ve on Terr: New York State 
IRVIN P. NORRIS 
Manufacturing Representative 
| Austin Circle 
= DECATUR, GEORGIA 
n re- | Candy—Novelties—Package Foods 
tiogs IRVING S. ZAMORE | Territory: Ga., Fla., Ala. & Tenn. 
> and 2608 Belmar Place | 
A th SWISSVALE, PITTSBURGH 18, PA. | — 
L e 29 Years Experience 
= East No. 
| dur- Terr: Pennsylvania, excluding ™ o. Central States 
city of Philadelphia 
G. W. McDERMOTT 
| that : : 100 North Raymond St.—Phone 382 
outh Atlantic Ss 
neatie tate MARINETTE, WISCONSIN 
rplus | Terr: Wisc. & Upper Mich.—covered 
JIM CHAMBERS | every five weeks. 
Candy Broker — 
84 Peachtree Street 
ATLANTA 3, GEORGIA ROGER ETTLINGER 
Terr: Ga., Ala., and Fla. 
Phone Townsend 8-5369 
nated ¥-- 16525 Woodward Ave. 
each DETROIT 3, MICHIGAN 
with WM. E. HARRELSON Terr: Entire state of Michigan 





Candy & Allied Lines 


$808 Tuckahi — 
uckahoe Ave.—Phone 44280 BERNARD B. HIRSCH 








first RICHMOND 21, VIRGINIA 
rs as Terr: W. Va., Va., N. & S. Car. 1013 Ni. ded St. 
a a MILWAUKEE 3, WISCONSIN 
pe Terr: Wis., Ia., Ill. (excluding Chi- 
1952 cago) Mich. (Upper Penn.) 
ainst ROY E. RANDALL: CO. 
Manufacturers’ Representative IRWIN R. TUCKER COMPANY, 
1952 P. O. Box 605—Phone 7590 INC. 
i. COLUMBIA 1, SO. CAROLINA 308 W. Washington Street 
with igre sag Chicago 6, Illinois 





Terr: No. & So. Carolina | 


Compiete Coverage of Chicago 
Over 25 years in area 


Market 


for August, 1952 


[ONER 














Conventions -- Meetings 


August 12-14—Western Packaging and Materials 
Handling Exposition, Shrine Convention Hall, 
Los Angeles, California. 

September 11-14—Packaging Machinery Manufac- 
turers Institute, annual meeting, Homestead, Hot 
Springs, Va. 

September 14-17—Retail Confectioners Ass’n of 
Philadelphia, candy show, Benjamin Franklin Ho- 
tel, Philadelphia, Penn. 

September 14-17—National Automatic Merchandis- 
ing Association, annual convention, Palmer 
House, Chicago, Illinois. 

September 14-18—Theatre Owners of 
Shoreham Hotel, Washington, D. C. 
September 18-20—International Ass’n of Milk and 
Food Sanitarians, Inc., Nicolett Hotel, Minne- 

apolis, Minnesota. 


America, 


October 5-9—Advertising Specialty National Ass’n 
annual convention and specialty fair, Palmer 
House, Chicago, Illinois. 

October 14-16—Industrial Packaging and Handling 
Seventh Annual Exposition, Coliseum, Chicago. 

October 18—Sweetest Day 

October 20-22—Packaging Institute, 14th Annual 
Forum, Hagel Commodore, New York. 

October 28—Association of Consulting Chemists 
and Chemical Engineers, Inc., annual symposi- 
um, Hotel Belmont Plaza, New York City. 

December 27-29—American Marketing Ass’n con- 
ference, Palmer House, Chicago, Illinois. 

1953 

January 19-22—Plant Maintenance 
Auditorium, Cleveland, Ohio. 

June 14-18—National Confectioners’ Ass’n, Wal- 
dorf-Astoria Hotel, New York. 

June 14—Associated Retail Confectioners, 33rd an- 
nual convention, New York. 

June 17-19—Southern Wholesale 
Ass’n, New Orleans, Louisiana. 


Show, Public 


Confectioners 


August 2-6—National Candy Wholesalers Associa- 
tion, Conrad Hilton Hotel, Chicago. 


Starch Trays 


e@ At their best! 
@ At lowest prices! 


Masonite and Solid Wood Glued 
Bottoms Nailed—Lock Corner 
and Water-proof Glued Hard a 4 

and Soft Woods ; 
also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Boards 
And All Other Affiliated Wood Products 


Ask for quotation 


BAYWOOD MFG. CO.., INC. 


11 Sterling Pl. Brooklyn 17, N.Y. NE 8-9832 














Soil Away 
in Half the Time 


NO MORE SCRUBBING, scraping, brushing—now one 


man cleans up to 12,000 sq. ft. in half an hour. 








This Oakite Hot Spray Unit wheels anywhere, cleans any- 
thing—delivers up to 134 gallons of powerful cleaning 
solution a minute under 50 pounds pressure. Cleans 
kneaders, feeders, refiners, molds, shaking tables, wrap- 
pers, enrobers, cutters, moguls, mixers, etc. 


Details on request. Ask your Oakite Technical Service 
Representative, or write Oakite Products, Inc., 36C Rector 
St., New York 6, N. Y. 


op 280 INDUSTRIAL Cle An, 
Ne 
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Confectionery Brokers (Cont'd) 


East No. Central States (cont'd) 








West So. Central States 


—..., 








H. K. BEALL & CO. 
308 W. Washington St. 
CHICAGO 6, ILLINOIS 


Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 


JAMES A. WEAR & SON 
P. O. Box 27 


GER, 
Personal Representation 
Territory: Texas 


Wisconsin 
25 years in the Candy Business 






































d 
ARTHUR H. SCHMIDT CO an ~ 
815 Erieside Ave. M € 
untain States 
CLEVELAND 14, OHIO Loe a ch« 
Terr: Ohio. Member Nat’l. Conf. the 
Salesmen Ass'n. 
Buckeye Candy Club cot 
CAMERON SALES COMPANY inc 
3000 Monaco Perkway an 
East So. Central States Deaver, Cole. nit 
Dexter 0881 chi 
Candy & Allied lines. More than ten 
R. HENRY TAYLOR years coverage of Colo., Wyoming, 
Candy Broker Mont., Idaho & Utah 
Box 1456—Phone 42763 
LEXINGTON, KENTUCKY 
Territory: Kentucky and Tennessee 
A. C. BURNETT COMPANY HIRSCH 
Candy Brokers JERRY 
. ALA. eee, on oF ag aa 
| A crack team of six Southern sales- Candy and Specialty Items MA! 
men. Ky. Tenn., Miss., Ala., Fia., 4111 E. 4th St. 418 | 
Ga., . C., hee be” Ww. Va., TUCSON, ARIZONA 
If it will sell in Dixie—we can sell it. Territory: Arizona, New Mexio 
Paso, Texas 
—————e 
FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 
Terr: Kentucky, Tennessee, Ala- AR-N-TEX 
bama, Mississippi, Louisiana P.O. Box 1442 
ALBUQUERQUE, NEW MEXICO 
Brokers of Fine Candies 
3. L. FARRINGER CO. an 
Interesting Novelties 
FRANKLIN, TENNESSEE We believe in “detail” work 
Established 1924 Three Men covering: 
Territory: Tenn., Ky., and W. Va. West Tex., N. M., Ariz., Colo., Utah 
3 Salesmen covering territory 
AUBREY O. MAXWELL CO. N 


G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 
P. O. Box 227 ALBUQUERQUE 
N. Mex. 


91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middle Tennessee 





West No. Central States 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex 

rience in the confectionery field. 

e call on every account person- 

ally every six weeks. Candy is 
our business. 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 


MINNEAPOLIS 17, MINN. Ch 
Phone: Pa. 7659 





Terr: Minn., N. & S. Dak.—Special Kas Ar 
attention given to Twin City trade ch 
KAISER MICHAEL ch 





Broker 


Manufacturers’ Representative 
“Worlds Finest Candies 


911 Richmond Drive, S.E. 
ALBUQUERQUE, NEW MEXICO 


Terr: New Mexico, Arizona & B 
Paso, Texas area 


GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 


We specialize in candy and 
novelties, 


Terr: Mo., Ill., and Kan. 
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Confectionery Brokers (Cont'd) 


Pacific States 













__| A NEW METHOD for 
TEMPERING 














L LIBERMAN 








CARTER & CARTER 
SON CHOCOLATE Confectionery Mfr's Representative SEA 22, WASHINGTON 
since 1901 Manufacturers’ Representative 
- by 91 Connecticut St. 1705 Belmont Avenue 
SEATTLE 4, WASHINGTON Terr: Wash., Ore., Mont., Ida., 
A. » # NEWTH Offering dependable sopooseneae Utah, Wyo. 
in the states of OREGON & WASH- 
x INGTON 
A new, operation-proved method of tem- Randall Schmoyer (owner) 
pering is thoroughly explained by one of TEVENSO 
ee . . *.¢ . 
a the industry's outstanding authorities on mee: ane “7 : ao ae — - 
—_ chocolate in a step-by-step outline from marie Ve mos pres 2 sett NIE 
. alencia TTLE, HIN: 
the definite crystal pattern through the No. Cal., Nev., & Hawaii Territory: Wash., Ore., Ida., Mont. 
coating machine to the tunnels and cool- SAN FRANCISCO 10, CALIF. Over 20 years ‘in this area. 


| ing, the bottomer, dripping virgin coating, 
wad and melting kettle. Follow this expert's 
nine “Points to Remember” for better 
chocolate tempering in your plant. 


923 E. Third St.—Southern California 


LOS ANGELES 13, CALIF. 
Terminal Sales Bldg. RALPH W. UNGER 


Wash., N. Idaho 923 East 3rd St. 
Phone: Trinity 8282 
























than ten SEATTLE 1, WASH. 
yyoming, sl ll hid LOS ANGELES, CALIFORNIA 
rr ‘° ¢ 
PRICE PER COPY—$1.00 Anz., New hy Ww. Texas Terr.: Calif., Ariz., N. Mex., 
Hawaiian Islands 
EL PASO, TEXAS 
Quantity Prices will be Quoted 
rage GENE ALCORN & CO 
Book Sales Dept. HARRY N. NELSON CO. c; : 
112 Market St. 1340 E. 6th Street 
ntative THE SAN FRANCISCO 11, CALIF. LOS ANGELES 21, CALIFORNIA 
oe: MANUF URI NF E NER Established 1906 383 Brannan Street 
ACT NG co CTIO Sell Wholesale Trade Only SAN FRANCISCO 7, CALIFORNIA 
’ 418 N. Austin Blvd. Oak Park, Ill. 
Terr: Eleven Western States Territory: State of California 



























Mexico 
—a LAUENSTEIN Continuous 
For Available 
EXICO Liquors in 7 sizes 
lies or from 
wodk Coatings 440 to 6600 
fo. Utah with Ibs. per hour 
or 
a without a 
PANY Nut Mixture 
Paso 
1QUE 
obbers, 
irtment . + 
alt Fully Automatic Tempering System 
~~ Absolute accuracy in tempering, regardless of initial chocolate temperature 
Chocolate Moulding: Coater Tempering: / 

—a ee fillers, nuts, cereals, etc. can be incorporated in the pag ng a tenk through tempering me- 

chocolate, and continuously tempered for the moulding ma- The unit will reduce the temperature from as high as 130°F to 

chine. Chocolate bars or coatings will have proper snap. is os back to ral <= F. 7 , 

5 recise tempering avoids under- an over-Temper. 

Representatives: 
E. Chocolate Moulding Coater Tempering 
a T. C. WEYGANDT CO. JOHN SHEFFMAN, INC. 
a 6 New York 13, N. Y. New York 36, N. Y 











for August, 1952 














MACHINERY FOR SALE | 


| MACHINERY FOR SALE | 





MACHINERY FOR SALE | 





HOHBERGER CONTINUOUS HARD CANDY 

COOKER 1200-lbs. per hour, replacing 
with larger cooker. Complete and in gocd 
working order. PRICED FOR QUICK SALE. 
Box No. 822, The MANUFACTURING CON- 
FECTIONER. 





32” RACINE DEPOSITOR: 32” Greer En- 

rober; Hayssen 7-11 Wrapper (Practically 
new); also D. F. Bar Wrapper with maga- 
zine feed; Huhn Drier and Cooler with con- 
veyors, etc. Box No. 823, The MANUFAC- 
TURING CONFECTIONER. 





PEERLESS PLASTIC MACHINE with 2 sets 
of dies; Simplex Steam Vacuum Cooker 
complete with vacuum pump; Hildreth Twin 
Puller; 16’ Enrober with 50’ tunnel, com- 
plete with compressor. Box No. 824, The 
MANUFACTURING CONFECTIONER. 





BAUSMAN STARCH MACHINE, Hohberger 

Continuous Cream Machine (latest model), 
Huhn Drier and Cooler complete. Box No. 
825, The MANUFACTURING CONFECTION.- 
ER. 





COMPLETE MOST MODERN CHOCOLATE 
MACHINERY FOR SALE PIECEMEAL 
IMMEDIATE DELIVERY... 
AT ATTRACTIVE PRICES 


6—Carver Cocoa Butter Presses, fully auto- 
matic filling and ejecting. Stainless Steel 
metal filter pads. 

1—Burns Thermalo new-style Continuous 
Gas Roaster. 

3—Buhler Steam Roasters, Continuous 
2—Burns #25 Gas Roasters with cooling 
trucks. 

1—Burns Cocoa Bean Cleaner and Stoner. 
2—Lehmann Crackers and Fanners. 
1—Lehmann Germ Separator. 

1—Lehmann Shell Cleaner. 

1—Schutz O'Neill Shell Grinder. 

1—Sugar Lump Breaker 

l—Sugar Storage Bin. 

1—Lehmann Cocoa Cooling Unit—6 tiers. 
Late construction, complete with Breaker, 
Pulverizer and Raymond 7’ Wind Sifter. 
Up to 5,000 or 6000 lb. cap. in 8 hrs. of 
coarser cocoas or 4000 lbs. of finest cocoa. 
2—Filter Presses, low-pressure and _ high- 
pressure cocoa press operating pumps. 
2—Dutch Process Drums with hoppers and 
conveyors. 

1—Potash Kettle. 

1—Hot Room, complete. 

2—Large Cocoa Butter Storage Tanks, 8000- 
Ib. cap. 

1—Mikro Sugar Pulverizer. 

3—Lehmann type 912, Five-Roll Refiners. 
1—Lehmann type 712, Liquor Refiner with 
Forebreaker. 

6—Lehmann 4000-lb. cap. Emulsifiers. 
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4—Bramley Refiners. 
5—Lehmann 2-pot Conches, capacity of 
4000-lbs.-2000-lbs. per pot. 
1—Lehmann 2-pot Conche, capacity of 
2000-lbs.-1000-lbs. per pot. 
1—Read Double Arm Jacketed 2000-lb. 
Batch Mixer. 
8—National Equipment 2000-lb. cap. Choco- 
late Tempering Kettles. 
5—National 2000-lb. cap. Chasers. 
1—Lehm mn 6-ft. Melangeur. 
1—Natioual 6-ft. Melangeur. 
2—Batter.es of two Bausman Chocolate Re- 
finers which connect up to two Lehmann 
high-speed 3-roll Chocolate Refiners. 
5—36" Triple Liquor Mills with Carborun- 
dum stones. 
7—Bausman Double Disc Liquor Process 
Mills. 
2—8000-lb. cap. Liquor Storage Tanks. 
1—Lehman 10-lb. Chocolate Depositor. 
1—Gaebel Specialty and Bar Depositor. 
2—Cooling Tunnels for 10-lb. Cakes. 
1—Lehmann 4-pot Longitudinal Conche, 
4000-lb. cap., 1000-lbs. per pot. 
1—Cooling Tunnel for small bars and spe- 
cialties. 
1—Racine Chocolate Star and Kiss Depos- 
itor with Sandvik Steel Belt and Cooling 
Box. 
1—Package Machinery Co. type CA2 Choc- 
olate Wrapper. 
2—Redington Wrapping and Cartoning 
Machines for packing 8 oz. and 4 oz. liquor 
cartons. 
1—F & H Bar Wrapper. 
3—Cocoa Powder Filling Machines. 
2—Can Topping Machines. 
COMPLETE WHOLE MILK PRODUCING 
PLANT 

CONSISTING OF: 

2—9-FT. MILK PLOWS 

1—500-GAL. COPPER VACUUM PAN 

1—VACUUM DRUM DRYER, 15-FT. LONG 

x 48” DIAMETER. 
Box No. 828 

The MANUFACTURING CONFECTIONER. 





FOR SALE: 

1 only 8 pot Cocoa Press. 

2 only Lehmann Liquor Mills. 

2 only Three roll refiners. 

1 only New large copper jacketed Vacuum 
Pan 54” in diameter and approxi- 
mately 8 feet high. 

Available for inspection at our plant. Will 

sacrifice all or part of this equipment for 

immediate sale. Make us an offer. The Dare 

Company Limited, Kitchener, Ontario. 





FOR SALE—one 3 ft. Savage Cream Beater, 

Elect. heated Bonbon Pots, Elect. heated 
Chocolate Warming tanks, Batch Warmers, 
gas & elec. type, also platform scales. 
S Z Candy Machinery Co., 1140 No. Amer- 
ican St., Philadelphia 23, Penn. 












































FOR SALE—150 gal. Steam jacketed stain. 

less steel Double Action Mixing ketf 
100 gal. steam jacketed kettle, Steel Sta 
Buck Depositor and Power Printer, 24 
and 16 in. Enrobers with tunnel and 
frigerator units complete, Cut Roll 
chines, 5 ft. Cream beaters, Caramel @ 
ters and tables, 300 and 500 lb. Chocolg 
Melters, Hand Copper Kettles, Forced q 
Natural Draft Stoves, Krimpac Wrapping 
Machine. S. Z. Candy Machinery Co., 11@ 
No. American St., Philadelphia 23, Penn. 


_ ational Eq 
FOR SALE: Brand new Friend Automaitigi 

Hand Roll Machine, including many dies 
for depositing fancy shapes. Priced fo 
quick sale. Cash! Box No. 830 The MANU 
FACTURING CONFECTIONER. 








FOR SALE: NEW EXTRUDER with sing! 

10-in. screw, 16 in. die plate, 5 HP. 
phase motor, varied-speed drive, 5 
speed reducer, 18” . belt, has 4% HP-1 pha 
motor, Reeves pulley, speed reducer and 


is Chalme 





revolving cutoff. Never used—bargain aliigtional Equi 

$2,000.00. sitor and $ 
HOLM WEIGHING-FILLING MACHIN » Bar 
Model A-DS, never used. Cost new 

$650.00. Bargain at $200.00. 000 standarc 

Prices quoted are F.O.B. Easton, Pa. plus »000 Ib. W 
crating. Box No. 728, The MANUFACTUR : it ’ 

ING CONFECTIONER. ers, 

2000 Ib., 106 

MACHINERY WANTED ers, moto 

Chocol 





MACHINERY WANTED: Two, used, break 

back, portable Fire-Mixers, with double 
action agitators, open fire =cpper kettles) 
24” diameter by 12%" deep. Box No. 82h, 
The MANUFACTURING CONFECTIONER. 





WANTED: Bag Sealing machine for poly 

ethylene bags. Also Lichtenberg or Re 
toplast plastic machine. Reply Box No. 84 
The MANUFACTURING CONFECTIONER 





HELP WANTED 





HELP WANTED: ASSISTANT TO PRODUC 

TION MANAGER, capable of producing 
a general line of bars, chocolates, an 
specialty items. Opportunity to advance 
with long established Pennsylvania fim 
To expedite matters please furnish full if 
formation in first letter. All correspondence? 
kept confidential. Box No, 831, The MANE 
FACTURING CONFECTIONER. 





HELP WANTED: Chocolate enrober opera 

for California Candy retail-manufact 
Write stating age, experience and exped 
salary to Box No. 827, The MANUFA 
ING CONFECTIONER. 
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660 First 


~ Wational Equipment Model M-100 Mogul. 
‘omatioPRACTICALLY BRAND NEW. With D-100 De- 
'Y “ besitor, Hydro-Seal Pump Bar, Harmonic Mo- 
MANU-fion, centralized forced lubrication, explosion 
motors, quick-removable sieve, and... 
automatic starch tray Loader and 

_singlegpurrie Stacker. 


lest type Hapman Starch Conveyor. 
is Chalmers Low-Head Sifter. 


ain aigVational Equipment auto. Wood Mogul with De- 


ositor and Stainless Steel Hopper and Hydro-Seal 
Pump Bar. 

_ 99000 standard size starch trays with starch. 
73-2000 Ib. Wegner Model B Stainless Stee! Choco- 
Melters, with motors and auto. temperature 
auges. 

P000 Ib., 1000 Ib., 500 Ib. cast iron Chocolate 
ters, motor driven. 

Bridge Chocolate Block Breaker 
break- 

doubles 

ketties, iam 

o. 821 bi 


, Latest Type Desirable 
















Candy and Chocolate 







Manufacturing Equipment 


AT TREMENDOUS 
SAVINGS 






Quantities Are Limited 





AANU- 





Avenue (at 38t 


SPECIAL ANNOUNCEMENT) 
For Sale Piecemeal | 


Modern Late-Type Machinery & Equipment 
4 Bots ased by world famous 


a. 


h St.) 


SOME OF THE LEADING ITEMS AVAILABLE 


2—National Equipment 24” De Luxe Enrob- 
ers. PRACTICALLY BRAND NEW. With auto- 
matic Feeders, Bottomers, automatic Tem- 
perature Controls, individual refrigerated 
Cooling Tunnels, Packing Tables. 


2—Greer 24” Coaters. PRACTICALLY BRAND 
NEW. With automatic Feeders, Bottomers, 
automatic Temperature Controls, individual 
refrigerated Cooling Tunnels, Packing Tables. 


2—Hayssen auto. cellophane box Wrappers with 
conveyors and motors; sizes 4”°—10” and 7”—13”. 


1—Package Machinery Co. Model FA4Q cellophane 
box Wrapper with overhead carriage and conveyor. 


Stainless Steel and Copper single and double ac- 
tion Cooking and Mixing Kettles. 


Fitzpatrick Model D Stainless Steel Comminuter 
with 10 additional assorted screens. 


Friend Bostonian Cream Center Machine 


| Rebuilt 
Machinery gsi. 


ACT PROMPTLY FOR CHOICEST SELECTION 





Practically BRAND NEW Simplex 2-Way Tilt 
Steam Cream Vacuum Cooker with all con- 
necting pipes and fittings. 

Savage 200 Ib. S. S. Marshmallow Beater. 

3’ x 8’ Collum Cooling Slabs. 


2—Late Style Triumph 17” Cookie Droppers with 
S. S. Hoppers and Dies. 


FACTORY EQUIPMENT: Tremendous quantities of 
factory trucks, skids, jack lift trucks, scales, shelv- 
ing, lockers, chairs, pans, dollies, packing tables. 


All types office equipment. 














PRACTICALLY BRAND NEW 
Carrier and York Freon Compressors 
and Conditioners. From 3 ton to 40 
ton capacities. 


——- 
———~ 
——— 











SEND FOR COMPLETE LIST AND FULL DETAILS 


Immediate Delivery 


In Time For Your Increased 
Fall Production Requirements 





Tuspection Tnuited 
Representatives on the Premises Daily 
Visit This Plant or 


$e Offerings Are Subject To Prior Sole Write, Wire, Phone Collect for Details and Pric 


= UNION CONFECTIONERY MACHINERY CO., INC. 






318-322 Lafayette St. ° 


New York 12, N. Y. 

















HELP WANTED 








HELP WANTED: WOMAN SUPERVISOR 
Woman supervisor for a national chain 

candy company operating in department 
stores manufacturing own candy. Must 
have experience in sales promotion and 
display of candy. Free to travel. Good pay 
and future. Give complete detail of ex- 
perience, age, etc. in first letter. Price Can- 
dy Company, 2 West 39th St., Kansas City 
2, Missouri. 





WANTED: Experienced girl in handling 

merchandising, sales controls and per- 
sonnel for a small chain of exclusive re- 
tail candy shops in North Central Metro- 
politan City. Salary no object. Excellent 
opportunity for right girl. Please give full 
details in your first application . . . age, 
record of experience, salaries, etc. Infor- 
mation will be held in strict confidence. 
Write Box No. 829, The MANUFACTURING 
CONFECTIONER. 





BUSINESS FOR SALE | 





FOR SALE: in Rapid City, S. D. The only 

candy kitchen in city. Good location, 
good equipment and good business. Montas 
Candy Kitchen, 520 Main Street, Rapid City, 
S. D. 





BUSINESS FOR SALE: Modern candy store 

and fountain, one of the best corners in 
Western New York state. Present location 
7 years. Modern front and air-conditioned. 
Store equipment five years old and in Al 
condition. Small factory in new building 
in back of store, with good machinery. 
Long lease. Gross sales last year $141,000. 
Legitimate reason for selling. Ira Powsner, 
17 Court St. Buffalo, N. Y. 





MISCELLANEOUS 








OFFERINGS TO BUYERS 
CELLOPHANE BAGS—SURPLUS STOCK 
Large quantities of heat sealed bags— 
single, duplex, flat, gusset, side crimp, 
end crimp, folded end, tubes. All high 
quality merchandise at close-out prices. 

NEW JERSEY CELLOPHANE BAG CO. 
17642 Clinton Place, Newark 8, N. J. 








WE BUY & SELL 
ODD LOTS « OVER RUNS » SURPLUS 








SHEETS-ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 fi. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wex - Glassine Begs, Sheets & Rolls 


Tying Ribbons—Ali Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert |. Brown 
“At Your Service” 

74 E. 28th St. Chicago 16, Illinois 
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Ambrosia Chocolate Comp 62 
American Food Laboratories, ll 2nd Cover 
American Machine & Foundry Co. ...... 32 


Amsco Packaging Machinery, Inc. July ‘52 


Walter Baker Chocolate and Cocoa Div. 


of General Foods Corporation......June ‘52 
Baywood Manufacturing Co., Inc. .......... 65 
Blumenthal Brothers .......................... July ‘52 
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Pfizer... 


Pioneers in Citric Acid 
by Fermentation 
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y% ® In 1923, after many years of research, Pfizer in- 
augurated commercial production of Citric Acid by 
e ‘S2 the fermentation process, making available to con- 
~~ a fectioners for the first time a reliable supply of this 
, a important food acid. 
Prior to the Pfizer fermentation process, the manu- 
3 0 facture of Citric Acid depended mainly on imported 
> ‘52 citrate of lime. When this crude material was in short 
> ‘52 supply, the manufacture of Citric dwindled and prices 
b. were forced upward. 
The new Pfizer process, based on the vegetative 
a fermentation of sugar, resulted in a product of the 
. highest quality. Readily available raw materials and 
6 the new improved process enabled Pfizer to reduce 
. 0 the price of Citric. Since the price has remained 
consistently low...even through World War Il and 
= the post-war years...confectioners have found this 
. 
ow non-toxic acidulant increasingly economical to use. 
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And as its popularity has grown, Pfizer has expanded 
production facilities to meet all demands. 

Today, as always, you'll find Pfizer a most depend- 
able source for top-quality Citric Acid. 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, Ill.; San Francisco, Calif.; Vernon, Calif. 





ot ee gts 
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One of the first steps in the recovery of citric acid manufactured by fermentation. 





How tormake your food product a favorite 
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Don't forget to 


CHICAGO « 


Flavor tt with NORDA FLAVORS 


Use Norda Flavors—true to type, true to 
taste. Concentrated richness makes both 
genuine and superior imitation Norda Fla- 
vors go farther and save money for you. 
Ask for free samples. 


For “A favorite to flavor it” come to 


4 
Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1. N. Y 


LOS ANGELES + ST.PAUL - MONTREAL » TORONTO + HAVANA + MEXICOCITY + LONDON + PARIS 





